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“London and Coley 


BREWER. 


Containing an Account, 


I. Of the Nature of the Bar- 
Ley-Corn, and of the proper 
Soits and Manuress for the 
IMPROVEMENT thereof. . 

Il. Of making Goop Ma ts. 

III. To know Goon from Bap 

~ Mazts; 

IV. Of the Use of the Patz, 
Amber, and Brown Ma tts. 

V. Of the Nature of feveral 
Waters, and their Use in 
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VI. Of Grinpinc Matts. 

VII. Of Brewine in gene- 
val. 


VIII. Of the Lonpon Msruop 
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vaTE Way of Brewinac. 
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the Hop. 
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STRENGTH. 
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XVII. Of Swerereninc and 
CLEANING Casks. 

XVIII. Of Buncinc Casxs 
and Carryinc them to fome 
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XIX. Ofthe Acz and Strenctu 
of Matr-Liqvors. 
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3TH E many Inhabitants of Cities and Towns, 
Mr Bel 2s well as Travellers, that have for a long 
alta Time fuffered great Prejudices from un- 
KORA wholefome and unpleafant Beers and Ales, by 

the Badnefs of Malts, Under-boiling the Worts, 
Mixing injurious Ingredients, the Unjfkilfulnefs of - the 
Brewers, and the great Expence that Families have been at, 
in buying them clogged with a heavy Excife, has moved 
_ me to undertake the Writing of this Treatife on Brewing ; 
wherein I have endeavour’d to fet, in a true Light, ihe 
many Advantages of Body and Purfe that may arife from 
@ due Knowledge and Management in Brewing Malt- 
Liquors, which are of the greateft Importance, as they 
are in a confiderable Degree our Nourifbment, and the 
common Diluters of our Food; fo that on their Goodnefs- 
depends very much the Health and Longevity of the Body. 
_ This bad Occonomy, in Brewing, bas brought our 
Malt-Liquors into fuch Difrepute, that many bave been 
conftrained, either to be at an Expence for better Drinks 
than their Pockets could afford, or to take up with Toaft 
and Water, to avoid the too juftly apprebended ill Confe- 


quences of drinking fuch Ales and Beers. | 

Wherefore I have given an Account of brewing Beers 
and Ales after feveral Methods ; and alfo feveral curious 
Receipis for feeding, fining, and preferving Malt-Li- 
quors, that are moft of them wholefomer than the Malt — 
itfelf, and fo cheap, that none can object againft the Charge ; 
which I thought was the ready Way to fupplant the Uje of 

thofe 


~ 


“The PRE F ACR 
thofe dia doiligina Ingredients, that have been made | to 
Sree with by fome ill-principled People, merely for their 
own Profit, OEP at the Expence of the Drinker’s 
| Health. 

I hope I have adjuped that long-wanted Method of 
giving a due Standard both tothe Hop and Wort, which 
_ pever was (as I know of. ) rightly afcertained tn Print be- 
fores tho the Want of it, I am perfuaded, bas been part- 
ly the Occafion of the Scarcity. of good Drinks, as is at this 
Time ver % evident in moft Places of the Nation. I bave - 
bere. alfo divulged the Nofirum of the Artift. Brewer, that 


he bas fo long valued bimfelf. upon, in making a right as 


Fudgment when the Worts are boiled to a true Crifs; a 
Matter of confiderable Confequence, becaufe all ftrong 
Worts may be boiled too much,. or too little, to the ps 
Lofs of the Owner; ana | without this Knowledge a Brewer 
muft go on by Guefs; which isa Hazard that every 
one ought to be free from that can, and therefore, I have 
endeavoured to explode the old Feu. -glafs Way of Brew- 
ing, by Reafon of the feveral Uncertainties. that attend. 
fuch Methods, end the Hazard of fpoiling both. Malt. 


and Drink; for, in foort, where a Brewing 1s perform. os 
ed ‘by Ladings over of fcalding Water, there is no Occa-...° 
| fion for the We atch or Hour-glafs ta boil the. Wort by, ... 


which is beft known by the. Eye, as I have, both i in aha mr 
and my Second Book, made appear... pais 

I have bere obferved that necelfary Caution, which is $ 
perfectly requifite, in the Choice of good, and the Manage- 
ment of bad Waters; a Matter of high Importance, as the 
Ufe of this Vebicle 1s unavoidable in Brewing, and tbere- 
fore requires a firitt Infpetiion into. its Nature and this. 
I have been the more particular in, becaufe-I am fenfi- 
ble of the great Quantities of | unwholefome Waters, me 
not only by Necffity, but by a mifiaken Choice. — 

So alfo, I have confuted the old received Opinion, 
latel ly publifoed by an eminent. Hand, that long Majp-. 
ings are the beft Methods in Brewing ; an. Error of 
dangerous. Confequence to all thofe who brew by. Ladings 
over r of the bot Water on the Malt. — 

The 


4 Chety ROR AB At OnBpsthy fo? 

“The great Difficulty, and what bas hitherto proved an 
Impediment and Difcouragement’ to many from Brewing 
their own Drinks, I think, I have in fome Meafure re- 
moved, and made it plainly appear, how a Quantity of 
Malt-Liquor may be brewed in a little Room, and in 
the hottet Weather, without the leaft Damage, by Foxing 
or other Taint, © ~ ae 
The Benefit of Brewing intire Guile Small Beer from 
fréfo Malt, and the ill. Effects of that wade from Goods 
after flrong Beer or Ale, I have bere expofed ; for the 
“Sake of the Flealth and Pleafure of thofe that may easily 
prove ther Advantage, by drinking of the former, and 

refufing the latter. : | | 

| By the Time the following Treatife is read over: and 
thoroughly confidered, I doubt not, but an ordinary Capa- 
ctly will be in fome Degree a better Fudge of good-and 


be 


lies, than ever, will come. into the delightful and profit- 
‘able Prattice of Brewing their own Drinks, and, there- 


_ 1 quefiion not, but this Book will meet with Some Scep- 
tics, who are either prejudiced againft the Introduttion 


by the following Methods, wherein I have amply fet forth, 
how to brew without boiling Water or Wort, and feveral 
ane Qs, that will be of confiderable Service to: the 
mahobbee) obvi ry wor. 2 2hI La MATL IIW © 
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To all Counrry-GENTLEMEN, FARMERS, 
Grasiers, and Surrp-Deaters; the fol- 
lowing ufeful Work is aa 

7 Suft Publifhed, 
(Price Five Shillings bound in Calf) 


COMPLEAT SYSTEM 
, OF 


Experienced Improvements, _ 
. MADE ON Ne hy 4 a 
Sueep, Grass-Lamgs, and Houss-Lamss? 
"dae pea, toWeg hr 
The Country GENTLEMAN’S, the FaRMER’S, | 
the GRASIER’s, the SHEEP-DEALER’s, 
AND Wa 
The Shepherd’s SURE GUIDE: 


SHEWING, 


I. How the beft of Surxp-may.be bred. 
J. How to .preferve them from Sur- 
feits, Scabs, Wood-Evil, White 


and ‘Red-Water, the Rot, and all }; 


, other Diftempers. 


JI; How to cure SuexEP wheny 
- wounded or difeafed, -particularly } 

1} VI. How-to fecure Lames from be- 
Water, and even the Rot, if an} . 
| WII, How sto’.make the moft Profit 


when they have the White or \Red- 


early .A pplication is .made wufe_of -as 


dire&ted; and this by fach cheap 


and ready Remedies, that the poor- 
eft Farmer muft ibe induced to’ ufe 


d 


rotten SHEEP, or Lamg,.-in the 
“Nation. . at Ww 
.FV. How to preferve Surep, from’ 
~ Hoving, or:Sickening, to fat them | 
in the quickeft and .cheapeft .Man- 


ner, and to.caufe them to havea }} 


ith many.other curio 


them, fo that there need not bea} 


s and ferviceable: Matters. 


{weet Flefh, while they are fatting — 
on Turnips, or Rapes, contrary to 
’ the Nature of thofe rank Plants. 
V.‘How to make an hundred Ewes 
take Ram in an ‘Hour’s Time, ei- 
ther by artificial, or by natural 
Means, at‘any ‘Time of the Year. | 


ing killed by Foxes. 


of rotten SuExps Carcafles, or 
thofe that die by Accident. 


| ‘VIII, ‘How to: teach Does ‘fix feveral 


. Sorts of Difcipline, for making then 
ferviceable to Shepherds and others. 


) IX. ‘Mwy ‘Impofitions expofed re- 
- lating to, $xzep and Lamps. 


es Gea 


1X. Tue neweft Methods of ‘fackligg 


Howse-Lames, in the greateft-Per- 
| FOC ORs ves a ; 


t 


‘A Work different from all others ever yet publithed, as it is explained and im- 
\proved’ by great ,Numbers of various Cafes that ‘have ‘really happened ; 

. whereby the Woollen Manufacture, and Intereft,of Great-Britain, may )be 

- ‘pore highly’ improved, than ‘ever it was yet, done, by. keeping-all Sorts of 

. Suzzr and Lames ip the greatett Health, «though they feed all -the while on 
the worft of moorifh, or fwampy Ground; and caufing them to yield, in 
the wetteft Seafons, a Wool, farexceeding in Goodnefs that of all “Nations 
whatfoever, In Three Books. ; 


By WILLIAM ELLIS, a Farmer at Little Gaddefden, - 
in Hertfordhhire. 


Printed for R. Batpwin, in Pater-Nofter-Row, , 


| pk Ie SYS is Nae a hn 
Of the Nature of the Barley-Corn, and of the 
proper Soils and Manures for the Improvement 


thereof. 


ouesweee AIS Grain is well-known to excel all o- 
ee thers for making of Malts that produce 
# thofe fine Britif Liquors, Beer and Ale, 
Cee fy Which no other Nation can equal ; but as 
RELY? this Excellency cannot be obtained unlefs _ 
the feveral Ingredients are in a perfect State and Or- 
der, and thefe alfo attended witha right Judgment; I 
fhall treat on their feveral Particulars, and firtt of Soils. 
Tuus Grain Tannually fow in my Fieldson different 
‘Soils, whereby I have broughtto my Knowledge feve- 
ral Differences arifing therefrom. On our red Clays, 
this Grain generally comes off reddith at both Ends, and 
fometimes all over, with a thick Skin and tough Na- 
ture, fomewhat like the Soil It grows in, and therefore 
not fo valuableas that of contrary Qualities; norare the 
_ black, bluith, marly Clays of the Vale much better, 
but Loams are, and Gravels better than them, as.all the 
Chalks are better than Gravels; on thefe two laft'Soils 
the Barley acquires a whitifh Body, a thin Skin, a thore 
plump Kernel, and a fweet Flour, which occafions 
thofe fine, pale and amber Malts made at Dunfiable, 
Tring, and Dagnal, from the Barley that comes off the 
white and gravelly Grounds about thofe Places; for it 
is certain, there is as much Difference in Barley as in 
Wheat or other Grain, from the Soil it comes off, as 
appears. by the excellent Wheats that grow in the 
marly vale Karths, Peafe in Sands, and Barley in Gravels 
~ and Chalks, &?c, For our Mother Earth, as it is de- 
ftinated to the Service of Man in the Production of 
* B Vegeta- 


2 The Nature of the Batley-Cotn, — 
Vegetables, is compofed of various Sosts of Soils for 
different Seeds to grow therein. And fince Providence 
has been pleafed to allow Man this great Privilege for 
the Imployment of his Skill and Labour to improve 
the fame to his Advantage; it certainly behoves us to 
acquaint ourfelves with its feveral Natures, andhow to 
adapt an agreeable Grain and Manure'to their natural’ 
Soil, as being the.very Foundation of enjoying sood 
and bad Malts. This is obvious by parallel Deducti- 


ons from Turneps fown on rank, clayey, loamy 


Grounds, dreffed with noxious Dungs, that render them. 
bitter, tough, and navfeous, while thofe that grow on 
Gravels, Sands, and chalky Loams, under the Afit- 
ance of the Fold, or Soot, Lime, Afhes, Hornfhavings, 
3c, are fweet, fhort and pleafant. *Tis the fame allio 
with Salads, Afparagus, Cabbages, Garden-beans, and’ 
all other culinary Ware, that come off thofe. rich’ 
Grounds, glutted with the great Quantities of London, 
and other rank Dungs, which até not near fo pure, 
{weet, and wholefome, asthofe produced from Virgin- 
mould, and other healthy Earths and Manures. ‘ 

Tuere is likewife another Reafon that has brought 
2 Difreputation on fome of the’Cbiltern Barley, and 
that is, the too often fowing of oneand the fame Piece » 
of Ground, whereby its fpirituous, nitrous, and fulpho- 
reous Qualities are exhaufted and worn out, by thecon- — 
ftant Attraction of its beft Juices for the Nutriment of 
the Grain: To fupply which, great Quantitiesof Dungs 
are often incorporated with fuch Earths, whereby they 
become impregnated with four, adulterated, unwhole- 
fome Qualities, that fo affect the Barley that grows 
- therein, as to render it incapable of making fuch pure 
and fweet Malts, as that which 1s fown in the open 
champaign Fields, whofe Earths are conftantly refted 
every third Year, called The Fallow Seafon, in order to 
difcharge their crude, phlegmatic, and-four Property, 
by the feveral Turningsthat the Plough gives them part 
of a Winter, and one whole Summer, which expofes the 

rough, clotty, loofe Parts of the Ground, and by De- 
| , ; grees 


and of the proper Soils, &coi 2 
&rees brings them intoa Condition of making a Lode- 
ment of thofe faline Benefits that arife from the Earths, 
and: afterwards fall down, and redound {0 much to the 
_ Benefitof all Vegetables that grow therein, as being the 
Effence and Spring of Life toall Things that have root; 
and though they are firft exhaled by the Sun, in Vapour 
from the Earth, as the Spirit and Breath thereof, yet it 
is returned again in Snows, Hails, Dews, &c. more 
than in Rains, by which the Surface of the Globe is 
faturated; from whence it re-afcends in the Juices of 
Vegetables, and enters into all thofe Produétions as 
Food and Nourifhment, which the Creation {fupplies. 
Here then may appear the Excellency of fteeping 
Seed-barley in a Liquor lately invented, that impreg- 
nates and loads it with Nitre and other Salts that are 
the neareft of all others to the true and original] Spirits 
or Salt of the Earth, and therefore in a great Meafure 
fupplies the Want thereof, both in Inclofures and open. 
Fields; for even in this latt it is fometimes very fcarce, 
and in but fmall Quantities, efpecially after a hot dry 
Summer and mild Winter, when little or no Snows 
have fell to.cover the Earth, and keep this Spirit in; 
by which, and great Frofts, itis often much increafed, 
and then fhewsitfelf in the Warmth of Well Waters, 
that are often feen to wreak in the cold Scafons, Now 
fince all Vegetables, more er lefs, partake of thofe Qua- 
litiés that the Soil and Manures abound with in which 
_ they grow, I therefore infer, thatall Barley, fo imbibed, 
improves its Productions by the Afcenfion of thofe fa- _ 
_ line fpirituous Particles that arethus lodged inthe Seed 
when put into the Ground, and are Part of the Nourith- 
ment the After-Crop enjoys; and for this Reafon I 
, doubt not, but when Time has got the Afcendant of 
~ Prejudice, the whole Nation will come into the Prattice 
of the invaluable Receipt, publithed in The Praéfical 
farmer, Or, Hertfordfoire Hufbandman, Page 25, not 
only for Barley, but other Grains. _ ROU 
’ _ Bur notwithftanding Barley may grow on a light 
Soil with a proper Manure, and improve by the Li- 
PN ae PSCC MRD V2 ua quor 


rate’. 2 


4. The Nature of the Batley-Corn, &e. 
quor of this Receipt, yet this Grain may bedamaged or 
{poiled by being mown too foon, which may afterwards 
be difcovered by its fhrivelled and lean Body, that never 
will make right good Male; or if it is mown ata pro- 
per Time, and if it be houfed damp, or wettith, it will 


be apt to heat and mow-burn, and then it will never 


make fo good Malt, becaufe it will not {pire, nor come 
fo regularly on the Floor,as that which was inned dry. 

Acain, I have known one Part of a Barley-Crop 
almoft green at Harvett, another Part ripe, and another 
Part between both, tho’ it was all fown at once, occa- 


fioned by the feveral Situations of the Seed in the. 


Ground, and the fucceeding Droughts. The Deepeft 
came up ftrong, and was ripe fooneft, the next fuc- 
ceeded; but the Uppermoflt, for want of Rain and 
Cover, fome of it grew not at all, and the reft was 


ereen at Harveft. Now thefe Irregularities are greatly — 


prevented and cured by the Application of the Ingre- 


__ dients mentioned in the Receipt, which infufes fuch a 


Moifture into the Body of the Seed, as with the Help, 
of a little Rain, and the many Dews, makes it fpire, 
take Root, and grow, when others are ruined for want 
of the Affiftance of fuch Steeping. 

Bar vey, like other Grain, will alfo degenerate, and 


becomerank, lean, and {mall-bodied, if the fame Seed is. 


fown too. oftenin the Soil; tis therefore that the beft 
Farmers not only change the Seed every time, buttake 


due Care to have it off a contrary Soil that they fow it — 


ito; this makes feveral in my Neighbourhood every 
Year buy their Barley-Seed in the Vale of Ayle/bury, 
that grewthere on the black, clayey, marly Loams, to 
fow in Chalks, Gravels, &c. Others every fecond Year 
will go from hence to Fulbam, and buy the Forward, 
or Rath-ripe Barley, that growsthereon fandy Ground; 
both which Methods are great Improvements of this 
Corn; and whether it be for Sowing, or Malting, the 


plump, weighty, and white Barley-Corn is in all Re- | 


fpects much kinder than the lean flinty Sorts. 


= 


Of Making Malt. 5 
Cap ap 


Of Making Malt, 


A SI have defcribed the Ground that returns the 
A beft Barley, I nowcome to treat of makingit into 
Malt; to do which, the Barley is put into a leaden or 
tiled Ciftern, that holds. five, ten, or more Quarters, 
that is covered with Water, four or fixInches above the 
Barley, to allow for its Swell; here it lies five or fix 
Tides, as the Maltfter calls it, reckoning twelve Hours 
fo the Tide, according as the Barley is in Body or in 
Drynefs; for that which comes off Clay, or has been 
wafhedand damaged by Rains, requires lefs Time than 
the dryer Grain that was inned well, and grew on Gra- 
vels or Chalks ; the {mooth plump Cornimbibing the 
Water more kindly, when the lean and {teely Barley will 
not fo naturally ; but to know when it is enough, is to 
take a Corn, end-ways, between the F ingers, and gently 
crufh it, and if it is in all Parts mellow, and the Hufk 
opens, or ftarts a little from the Body of the Corn, then 
it is enough: The Nicety of this is a material Point : 
for if it is infufed too much, the Sweetnefs of the Malt 
will be greatly taken off, and yield the lefs Spirit, and 
fo will caufe Deadnefs and Sournefs in Ale or Beer in 
a fhort Time, for the Goodnefs of the Male contributes 
much to the Prefervation of all Ales and Beers. Then 
the Water mutt be drained from it very well, and itwill _ 
come equal and better on the F loor, which may be done 
in twelve or fixteen Hours in temperate Weather, but 
in cold near thirty. From the Ciftern, it is put into a 
{quare Hutchor Couch, where it muft lie thirty Hours, 
for the Officer to take his Gage, whoallows four Buth- 
els in the Score for the Swell in this, or the Ciftern ; 
_ then it muft be worked Night and Day in one or two 
Heaps, asthe Weather is cold or hot, and turned every 
four, fix, or eight Hours, the outward Part inwards, . 
and the Bottom upwards, always keeping a clear F loor, 
that the Corn that lies next to it be not chilled; and ~ 
te B 3 as 
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6 Of Making Malt. 


as foon as it begins to come or fpire, then turn itevery 
three, four, or five Hours, as was done before, according 
to the Temper of the Air, which greatly governs this 
Management, and asit comes or works more, fo muft 
the Heap be fpreaded and thinned larger to cool, it. 
Thus it may lie and be worked on the Fleor in feveral 
Parallels, two or three Feet thick, ten or more Feet 
broad,and fourteen or morein Length, to chip or fpire, 
but not too much nor teo faft; and when it is come 
enough, it is to be turned twelve or fixteen Times in 
twenty-four Hours, if the Seafon is warm, as in March, 
April, or May ; and when it is fixed, and the Root be- 
gins to be dead, then it muft be thickened again, and 
carefully kept often turned and worked, that the Grow- 
ing of the Root may not revive, and this is better done 
with the Shoes off than on; and here the Workman's 
Art and Diligence in particular is tried, in keeping the 
Floor clear, and turning the Malt often, that it neither 
moulds nor aker-{pires, that is, that the Blade doesnot 


~ grow out at the oppofite End of the Root; for, if it 


does, the Flower and Strength of the Malt is gone, and 
nothing. left behind but the Aker-fpire, Hufk, and 
Tail: Now when it is at this Degree, and fit for the 
Kiln, it is often practifed to put it into a Heap, and 
let it lie twelve Hours before it is turned, to heat and 


“mellow, which will much improve the Malt if it 18 


done with Moderation, and after that Time it muft be 
turned every fix Hours during twenty-four; but if it 
is overheated, it will become like Greafe and be {poil- 
ed, or at leaft caufe the Drink to be unwholfome : 

When this Operation is over, it then muft be put on. 

the Kiln, to dry four, fix, or twelve Hours, according | 
to the Nature of the Malt, for the pale Sort requires 
more Leifure, and lefs Fire than the amber or brown 
Sorts: Three Inches thick was formerly thought a 
fufficient Depth for the Malt to lie on the Hair-cloth, 
but now fix is often allowed it toa Fault; fourteen or 
fixteen Feet fquare will dry about two Quarters, if the 
Male lies four Inches thick, and here it fhould be turn- 


Of Drying of Malt. F 
ed every two, three, or four Hours, keeping the Hair- 

cloth clear: The Time of preparingit fiom the Ciftern . 
to the Kiln. is uncertain, according to the Seafon of 
the Year; in moderate Weather, three Weeks are often 

fufficient. If the Exciféman takes his Gage on’ the 
Floor, be allows ten inthe Score, but he fometimes 

gages in Ciftern, Couch, F loor, and Kiln, and where he 
can make moft; there he fixes his Charge : When thé 
Malt is'dried, it mutt not coob on the Kiln, but be di- 
rectly thrown ‘off, not into a Fleap, but fpreadéd wide 
in/an ‘airy Place, till it is thoroughly cool, then pur 
it intooa’ Heap, or otherwife difpofe of it. EOL 
\ “Dive e g are feveral’Methods ufed in drying of Malts, 
as ‘the Iron’ Plate-frame, the Tile‘frame, that are both. 
full of little Holes: The Brafs-wired and Tron-wired 
Frame, and the Hair-cloth; the Iron and Tiled ones , 
‘were chiefly invented for drying of brown Maits, and 
faving of Fuel. for thefe, when they come to be thé- 
rough hot, will make the Corns crack and jump by'the 
Fiercenefs of their Heat, fo that they will be roafted or 
feorched in a little Time, and after they are off the 
Kiln,to plump the Body of the Corn,and makeit take 
the Eye; fome will fprinkle Water ovet it, that it may 
meet with the better Market: But if fuch Malt‘is‘nor 
ufed quickly, it will flacken ‘and lofe’its Spirits t6/a 
great Degree, and, perhaps; in half a Year ot lefspmmay 
be taken by the Whools and {poiled: Such hafty Dry- 
ings, or Scorchings, are alfo apt'to bitter the Male; by 
burning its Skin, and therefore thefe Kilns are not fo 
much ufed now as formerly: The Wire-frames indeed 
are) fomething better, yer they are apt to’ {corch the 
“outward Part of the Corn, that cannot be got of fo, 
foon\as the Hair-cloth admits-of, for thefe mult be 
{wept, when the other is only’ turned at once ; how- 
Sever; thefe laft three Ways are now'in much Requett 
‘for drying “pale and’amber Malts, becaufe their Fire 
‘maybe kept with more Leifure, and the Male more 
gradually and truer dried, but by. many the Hair-cloth 
isiredkoned the belt of aller cto coo rita: 
ih 3 B 4 . Mauts 


| Seer Of Drying of Malt. 
Max ts are dried with feveral Sorts oftFuel ; as the 
“Coak, Welch-coal, Straw, Wood, and Fern, Esco. But 
the Coak is reckoned by moft to exceed all others for 
making Drink of the fineft Flavour-and pale Colour, be- 
caufe it fends no Smoak forth to hurtthe Malt with any 
offenfive Tang, that Wood, Fern, and Straw are apt to 
do in a lefer or greater Degree; but there. is-a Diffe; 
rence even in what is called Coak, the right Sort being 
large Pit-coal charked or burnt in fomé Meafure -to’ a 
Cinder, till all the Sulphur is confumed and evaporated 
~ away, whichis called Coak, and this, when it is truly 
made, is the beft of all other Fuels; but if there is but 
ore ‘Cinder as big as an Egg, that is not thoroughly 
cured, the Smoak of this one is capable of doing alittle 
Damage, and this happens too often by the Negligence 
or Avarice of the Coak-maker: There is another Sort, 
by fome wrongly, called Coak, and rightly named Culm: 
or Welch-coal, from Swanzey in Pembrokefoire, being of 
a hard {tony Subftance, in {mall Bits, refembling a fhin- 
ing Coal, and will burn without Smoak, and by its ful- 
-phureous FE ffluviacaft a moft excellent Whitenefs on all 
the e@utward Parts of the grainy Body: In Devonpbire I 
have feen their Marble or grey Fire-ftone burnt into 
Lime with the ftrong, Fire that this Culm makes, 
and both this and the chark’d Pit-coal afford a mott 
f{weet, moderate, and certain Fire to al] Male that 1s 
dried by it. 0 | baa Boo WY Sut oi ad 
Straw is. the next {weeteft,F yel, but Wood and 
Fern worft-of alkisiy 6 Stooeds bi ap at oid 
*, Somn I have known'put a Peck or.more of Peafe, 
and. malt them. with five Quarters of Barley, and they 
will greatly mellow, the Drink, and fo will Beans ; but 
they. won’t. come fo foon, nor mix fo conveniently with 
the,Malt, as the Pea will, © 00 05 po rehab 
». 1 xwow a Farmer, when he fends five Quarters of 
Barley to be malted, puts in half a Peck or more of 
Oats amongft, them, to prove he has Juftice done-him 
by the Maker, who is hereby confined not to change 
his ‘Malt, by reafon others won’t like fuch a Mixture, 
ye | Buy 


Of Drying of Malt. 

But there isanAbufe fometimes committed by a ne~ 
ceffitous Maltfter,who, tocomeby Malt fooner than or- 
dinary, makes Ufe of Barley before it is thoroughly 
fweated in the Mow, and then it never makes right 
Malt, but will be fteely. and not yield a due Quantity 
of Wort, as I knew it once done by a Perfon that 
thrathed the Barley immediately from the Cart as it 
was brought out of the Field, but.they that ufed U5) 
Malt fuffered not alittle, for it was impoflible it fhould 
_ be good, becaufe it did not thoroughly chipor {pire on 
the Floor, which caufed this Sort of Malt, when the 
Water was put to it,in the Mafh-tub, to.fwell up and 
abforb the Liquor, but not/return its due Quantity a- 
gain,.as true Malt would; nor was the Drink of this 
Malt ever good in the Barrel, but remained a raw inf: 
pid Beer, paft the Art,of Man to cure, becaufe this, 
ike Cyder made from Applesdirectly ofthe Tree, that 
never {weated out their phlegmatic ¢rude Juice in the — 
Heap, cannot produce a natural Liquor from fuch un- 
natural Management; for Barley certainly 1s not fit to 
make Malt of till it is fully mellowed and fweated in 
- the Mow, and the/Seafon of the Year is ready for it, 
without both.which there can be.no Affurance of good 
Malt: Several Inftances of this untimely making Malt 
I have known to happen, that has been the Occafion of 
great Quantities of bad Ales and Beers; for fuch Malt 
retaining fome of its Barley Nature, or that the Seafon 
(ih Year is not cold enough to admit of its natural 

orking on the Floor, is not capable of producing a 
true Malt, but willcaufe its Drink to fink in the Cafk 
inftead of growing fit for Ufe; as not having-its genuine — 
Malt Nature to cure and preferve it, which all good 
-Malts contribute to as well as the Hop. | 
_ Tuere isanother Damage I have known to accrue 
to the Buyer of Maltby Mellilet, a moft ftinking Weed 
- that grows among fome Barley, and is fo mifchievoully 
predominant, as to taint it to a fad Degree, becaufe its 
black Seed, like that of an Onion, being leffer than the 
Barley, cannogbe intirely feparated, which obliges it to 
rely | Teh OS 
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TO To know good from had Malts: 
be malted with the Barley, and makes the Drink fo 
heady, that it is apt to fuddle the Unwary by drinking 
a {mall Quantity: This Weed is fo natural to fome’ 
Ground, that the Farmer defpairs of ever extirpating 
it, and is to be avoided as much as poffible, becaufe it. - 
very much’ hurts the Drink that is made from Male 
mixed with it, by its naufeous Scent and ‘afte, as may 
be perceived by the Ointment made with it that bears 
— its Name: I knéw'a Victualler'that bought a Parcel’ of 
Malt that this Weed was amoneft, and it fpoiled all the 
Brewings, and Sale of the Drink; for ‘it is apt to caufe 


Fevers, Colics, and other Diftempers in the Body. | 
_ Darner isa rampant Weed and grows mutch among 
fomeBarley, efpecially in the badFqufbandman’sGround} 
and moft where it is fown with’ the Seed-barley!Irdoes 
the leaft Harnyamongit Malt, becaufeit addsaStreneth 
to it, and quickly intoxicates; ‘if there is much in its- 
but where 'thete is but little, the Maltfter regards it not; 
for the Sake of its inebriating Quality. ‘There are o- 
ther Weeds or Seeds that annoy the Barley; but as the 
Screen, Sieve, and Throwing will take moft of then: 
out, there'does not require here a Detail Of their Par: 
ticulars! Oats, malted as Barley is, will make a weak; 
foft, mellow, and pleafane: Drink: but Wheat, when 
done fo, will produce a firong, heady, nourifhing, wel]- 
tafted, and fine Liquor, which is now more practifed 
than ever. i, EMA BO 


GEA B.Alitieas 
To know good Jrom bad Malts, 


FITS is a Matter of great Importance to all 
Brewers, both public and private, for it is com-. 

mon for the Sellers to cry, WV is good, but the Buyer’s 
Cafe is different ; wherefore it is prudential to endea-_ 
vour tobe Matters of this Knowledge; forIhaveheard _ 
@ great Maltiter that lived towards Ware fay, he knew a 
Grand Brewer, that wetted near two hundred Quarters a 
ETF Met anne “Week, 


Of the Nature and Ufe of Pale, &e: 18 
_» Week, was not a Judge of good and bad Malts, without 
which it is impoffible to draw:a true Length of Ale or 
Beer. To do this, I know but of few Ways, furf, By 
the Bite; is to break the Malt-Corn acrofs between the 
Teeth, in the Middle of it or at both Ends, and if it 
tafteth mellow and fweet, hasaround Body, breaks foft, 
is full of Flour all its Length, fmells well, and has a 
thin Skin, then it is good. Secondly, By Water; is to, 
take’a Glafs near full, and put in fome Malt, and if it 
{wims, it is right, but if any finks to the Bottom, then 
it is not true Malt, but fteely, and retains fomewhat of 
its Barley Nature; yet, I muftown, thisisnot an infal- 
lible Rule, becaufe if aCorn of Malt is cracked, fplit, or 
broke, it will then take the Water and fink, but there 
may an Allowance be given for fuch Incidents, and ftill 
Room enough to make a Judgment. Tdirdly, Malt 
thatis truly made, will not be hard and fteely, butof {fo 
mellow a Nature, that, if forced againft a dry Board, 
will mark, and caft a white Colour almoft like Chal. 
Fourthly, Malt that is not rightly made will be Part of 
it of a hard Barley Nature, and weigh heavier than that 
which is true Male. ie LCs 
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Of the Nature and Ufe-of Pale, Amber, and 
Brown Malts. , 


PEALE pale Malt is the floweft and flackeft dried 

of any, and where it hashad a leifure Vire, a fuf- 
ficient Time allowed on the Kiln, and a due Care 
taken of it, the Flour of the Grain will remain in its 
full Quantity, and thereby produce a greater Length of 
Wort, than the brown highdried Malt, for which Rea- 


fon it is fold for one or two Shillings per Quarter more ae 


than that: This pale Malt is alfo the moft nutritious 
Sort to the Body of all others, as being in this State the 
moft fimple and neareft to itsoriginal Barley-corn, that 
will retain an alcalousand balfamic Quality much esis 

an. 


32 Of the Nature and Uje of Pale, 
than the brown Sort; the tender Drying of this Malt 
bringing its Body into fo fofta Texture of Parts, that 
moftof the great Brewers brew it with Spring and Well- 
waters, whofe hard and binding Properties they think a- 
gree beft with this loofe-bodied Malt, either in Ales or 
Beers, and which will alfo difpenfe with hotter Waters 
in brewing of it, than the brown Malt can. 2 

Tux amber-coloured Malt is that which is dried in 
a medium Degree, between the Pale and the Brown, 
and. is very much in Ufe, as being free of either Ex-. 
tream. Its Colour is pleafant, its Tafte agreeable, and 
its Nature wholefome, which makes it be preferred by. 
many as the beft of Malts; this by fome is brewed ¢i- 
ther with hard or foft Waters, or a Mixture of both, | 

Tue brown Maltis the fooneft and higheft dried of 
any, even till it is fo hard, thatit is difficulttobitefome 
of its Corns afunder, and is often fo crufted:or burnt, 
that the farinous Part lofes a great deal of its. eflential 
Salts and vital Property, which frequently deceives its 
ignorant Brewer, that hopes to draw as much Drink 
from a Quarter. of this, as he does from Pale or Amber — 
Sorts: This Malt, by fome, is thought to occafion the 
Gravel and Stone, befides what is commonly called the 
Heart-burn; and is by its fteely Nature lefs nourifhing” 
than the Pale or Amber-malts, being very much im- 
pregnated with the fiery fumiferous Particles of the 
Kiln, and therefore its Drink fooner becomes fharp and 
acid than that made from the Pale or Amber Sorts, if 
they are all fairly brewed: For this Reafon the London 
Brewers moftly ufe the T Lames or New River Waters to 
brew this Malt with, for the Sake of its foft Nature, 
whereby it agrees with the harth Qualities of it better 
than any of the Well or other hard Sorts, and makes a 
lufcious Ale for a little While, and a But-beer that will 
Keep very well five or fix Months, but after that Time 
it generally grows ftale, notwithftanding there be ten 
or twelve Bufhels allowed to the Hogthead, and it be 
hopped accordingly. | 
Pars 


Amber, ‘and Brown Malt. rg” 
* Pare and Ambér Malts dried with Coak or Culm, 
obtain a more clean, bright, pale Colour, than if dried. 
with any other Fuel, becaufe there is not Smoak to 
darken and fully their Skins or Hufks, and give them an 
ill Relifh, that thofe Malts little or more have, which 
are dried with Straw, Wood or Fern, &@c. The Coak* 
_ or/Velch Coal alfo makes more true and compleat Malt, 
as I have before hinted, than any other Fuel, becaufe. 
its Fire gives both a gentle and certain Heat, whereby 
the Corns are in all their Parts gradually dried, and 
therefore of late thefe Malts have gained fuch a Repu- 
_ tationthat great Quantities have beenconfumed in moft 
Parts of the Nation for their wholefome Natures and 
{weet fine Tafte: Thefe make fuch fine Ales and Butt- 
beers, as has tempted feveral of our Maltfters in my 
Neighbourhood to burn Coak or Culm ata great Ex- 
pence of Carriage thirty Miles from London. 
Next to the Coak-dried Malt, the Straw-dried is 
__ the fweeteft and beft tafted: This, I mutt own, isfome: 
_ times well malted, where the Barley, Wheat, Straw, 
Conveniences, and the Maker’s Skill are good; butas 
the Fire of the Straw is not fo regular as the Coak, the 
_ Malt is attended with more Uncertainty in its Making, 
becaufe itis difficultto keep it to a moderate and equal 
Feat, and alfo expofesthe Malt in fome Degree to the 
Tafte of the Smoak. © 
Brown Malts are dried with Straw, Wood, and Fern, 
éfc. the Straw-dried is farthe beft, but the Wood-fort 
has a moft unnatural Tafte, that few can bear with, but 
the Neceffitous, and thofe that are accuftomed to its 
{trong {moaky Tang; yet it is much ufed in fome of 
the Weftern Parts of England, and many thoufand 
Quarters of this Malt have been formerly ufed in Lon- 
don for brewing the Butt-keeping Beers with, and that 
becaufe it fold for two Shillings per Quarter cheaper 
than the Straw-dried Malt; norwas this Quality of the 
Wood-dried Malt much regarded by fome of its 
Brewers, for that its ill Tafte is loft in nine or twelve 
Months, by the Age of the Beer, and the Strength of - 
- te 3 the 


34 Of the Nature of feveral Waters, 
the great Quantity of Hops that were ufed in its Pre- 
fervation.. | i tee 

. Tue Fern-dried Malt is alfo attended with a rank 
difagreeable Tafte from the Smoak of this Vegetable,. 
with which many Quarters of Malt aredried, asappears 
by the great Quantities annually cut by our Malcfters on 
our Commons, for the two prevalent Reafons, Cheap- 
nefs and Plenty. | 

At Bridport in Dorfetfoire,1 knewan Inn-keeper ufe 

half Pale and half Brown Malt for brewing his Butt- 
beers, that proved to my Palate the beft [ ever drank 
on the Road, which I think may be accounted for, in 
that the Pale being the flackeft, and the Brown the har- 
deft dried, muft produce a mellow good Drink, by the 
Help of a requifite Age, that will reduce thofe Ex- 
‘treams to a proper Quality. tetas 


CHAP. V. 
Of the Nature of feveral Waters, and their Ufe i 
Brewing. And firft of Well-waters. 


ATER, next to Malt, is what by courfe comes 
here under Confideration, as a Matter of great 
Importance in brewing of wholefome fine Malt-liquors, 
and is of fuch Confequence, that it concerns every one 
to know the Nature of the Water he brews with, becaufe 
it 1s the Vehicle by which the nutritious and pleafant 
Particles of the Malt and Hop are conveyed into our 
Bodies, and there become aDiluter of our Food: Now 
the more fimple and freer every Water is from foreign 
Particles, the better it will anfwer thofe Ends and Pur- 
pofes; for, as Dr. Mead obferves, fome Waters are fo 
loaded with {tony Corpufcles, that eventhe Pipes thro? 
which they are carried, in Time, are incrufted and ftop- 
ped up by them, and are of that petrifying Nature as to 
breed the Stone in the Bladder, which many of the Pa- 
rifians have been Inftances of, by ufing this Sort of Was 
ter out of the River Seine. And of this Nature is an- 
eet other 


» and their Up in Brewing. ~ Ig 
other at. Lanwet in Northamptonfbire, which in no-greas 
Diftance of Time fo clogs the Wheel of an overfhot 
Mill there, that they are forced with convenient Inftru- 
ments to cut Way for its Motion; and what makes it 
ftill more evident, is the Sight of thote incrufted Sides ° 
of the Tea-kettles, that the hard Well:waters are the 
Occafion of, by being often boiled in them: And itis 
farther related by the fame Doctor, that aGentlewoman 

-affiicted with frequent Returns of violent Colic-pains 
was cured by the Advice of Van Helmont, only by leav- 
ing off drinking Beer brewed with Well-water: Ic is 
true, fuch a Fluid hasa greater Force and Aptnefs to ex- 
tract the ‘Tincture out of Malt, thanistobe had inthe © 
more innocent and foft Liquors of Rivers: But for this 
very Reafon it ought not, unlefs upon mere Neeeflity, 
to be made Ufe of; this Quality being owing tothe mi- 
~ neral Particles and alluminous Salts with which it is im- 
pregnated. For thefe Waters, thus faturated, will, by 
their various Gravities in Circulation, depofit themfelves 
‘in one Part of the animal Body orother, which has made 
fome prove the Goodnefs of Water by the Lightnefs 
__ of its Body in the Water-fcales, now fold in feveral of 
the Lendox Shops, in order to avoid the f{corbutic, co- 
licy, hypocondriac, and other ill Effects of the clayey 
and other grofs Particles of ftagnating Well-waters, and 
the calculous Concretions of others; and therefore fuch 
Waters ought to be miftrufted more than any, where 
they are not pure, clear, and foft, or that do not arife 
from good Chalks or ftony Rocks, that are generally 
allowed to afford the beft, of all the Weil-forts. 
Sprinc-WarTersare ingeneral liable to partake of 


thofe Minerals thro’ which they pafs,andareialubrious  ~ 


or mifchievous accordingly. At Uppingham in Rutland, 
their Waiter is faid to come offan Allum-rock, and fo 
_ tinges their Beer with its faline Quality, that itiseafily 

‘tafted at the frft Draught. And at Dean in Northamp- 
tonfoire, I have feen the very Stones colour the rufty 
Iron by the conftant Running of a Spring-water ; but 
70 nee will lather with Soap, or fuch foft Water 

that 


16 The Nature of jeveral Waters. 
that percolates thro” Chalk, or a grey Fire-ftone; is ge- 
nerally accounted beft; for Chalk in this Refpeét ex- 
cels all other Earths, in that it adminitters nothing un- 
wholefome to the perfluent Waters, but undoubtedly 
abforbs, by its drying fpungy Quality, any ill Minerals 
that may accompany the Water that runs thro’ them. 
For which Reaion they throw in great Quantities of 
Chalk into their Wells at 4y/e/bury to foften their Wa- 
ter, which coming off a black Sand-ftone, 1s fo hard and 
fharp, that it will oftenturn their Beer four in a Week’s 
Time, fo that in its original State it is neither fit to 
wafh nor brew with, but fo long as the alcalous foft 
Particles of the Chalk hold good, they put it to both 
Ufes. | 
River-WarTers are lefs liable to be loaded with 
metallic, petrifying, faline, and otherinfanous Particles 
of the Earth, than the Well or Spring-forts are, efpe- 
cially at fome Diftance from the Spring-head, becaufe 
the Rain-water mixes with and foftens it ; and are alfo 
much cured by the Sun’s Heatand the Air’s Power, for 
which Reafon I have known feveral fo ftrict, that they 
will not let their Horfes drink near the firft Rife of 
fome of them; this I have feen the fad Effects of, and 
which has obliged me to avoid two that run crofs a 


Roadin Bucks and Hertford/bire: But in their Runnings. 


they often collect grofs Particles, from ouzy muddy 
Mixtures, particularly near Town, that make the Beer 
fubject to new Fermentations, and grow foul upon Al- 
teration of Weather, as the Thames-water generally does; 
yet is this for its Softnefs much better than the hard 
Sort; however, both thefe Waters are ufed by fome 
Brewers, as I fhal] hereafter obferve: But where a Ri- 
ver-water can be had clear in a dry Time, when no 
great Rain has lately fell out of Rivulets,or Rivers that 
have a gravelly, chalky, fandy, or ftony Bottom, free 
from the Difturbance of Cattle, &¢c. and in good Air, 
as that of Barkbamftead St. Peter’s in Hertfordfbire is; 
it may then juftly claim the Name of a moft excellent 
‘Water for Brewing, and. will make a ftronger. Drink 

: with 
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with the fame Quantity of Malt than any of the Well? 
waters; infomuch that that of the Thames has been 
proved to make as ftrong Beer with feven Buthels of 
Malt, as Well-water with eight and fo are all River- 
-watets in a proportionable Degree, and, where they can 
-be obtained clean and pure, Drink may be drawn fine 
in a few Days after ‘Tunning. 
Rain-Warer is very foft, of a moft fimple and 
pure Nature, and the beft Diluter of any, efpecially if 
_received free from Dirt, and the Salt of Mortar that of- 
ten mixes with itasit runs off tiled Roofs; this is very 
agreeable for brewing of Ales that are not to be kept a 
great While, but for Beers that are to remain fome 
Time in the Cafks, it is not fo well, as being apt to 
putrify the fooneft of any. | 
,, Ponp-Warers; this includes all ftanding Waters - 
chiefly from Rain, and are good or bad a8 they happen ; 
for,where there is a clean Bottom, and the Water lies 
undifturbed from the Tread of Cattle, or too many 
Fifth, in an open found Air, in a large Quantity, and 
where the Sun has free Accefs, it then comes near, if 
‘Rot quite as good as Rain or River-waters ; as is that of 
Biue-pot Pond on the high Green at Gadde/den in Hert- 
fordfbire, and many others, which are often preferred 
for Brewing, even beyond many of the foft Well-wa- 
ters about them. But where it is in af{mall Quantity, 
or full of Fifh (efpecially the Sling-tench) or is fo dif- 
turbed by Cattle, as to force up Mud and Filth, it is 
then the moft foul and difagreeable of all others : So is 
it likewife in long dry Seafons when our Pond-watersare 
{0 low as obliges us to ftrain it thro’ Sieves before we 
can ufe it, to take out the fmall ted Worms and other. 
Corruptions, that our ftagnant Waters are génerally 
- ‘thentoo full of. The Jateft and beft Doétors have fo 
far {erutinifed into the prime Caufe of our Britifh Ma- 
lady the Scurvy, asto affirm its firft Rifeis from ourun- 
wholefome ftagnating Waters, and efpecially thofe that 
_ come off clayey Surface, as there are about Londonder- 
ry and Amfterdam; forthat, where the’ Waters are tl 
ob Cc there 
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there this Diftemper is moft common; fo that in their 
Writings they have put it out of all Doubt, that moft 
of our complicated Symptoms that are ranked under 
this general Name, if they do not take their Beginning 
trom fuch Water, do own it to be their chief Caufe. 


C, Figs 
Of Grinding Malts. 


S trifling as this Article in Brewing may feem at 
A frit, it very worthily deferves the Notice of all 
concerned therein; for on this depends much the Good 
of our Drink, becaufe, if it is ground too fmall, the- 
_ Flour of the Malt will’be the eafier and more freely 
mixed with the Water, and then will caufe the Wort 
to run thick; and therefore the Malt muft be only juft 
broke in the Mill, to make it emitits Spirit gradually, 
and incorporate its Flour with the Water in fuch ‘a 
Manner, that firft a ftout Beer, then an Ale, and after- | 
wards a fmall Beer may be had at one and the fame 
Brewing, and the Wort run off fne and clear to the laft. 
Many are likewife fo fagacious as to grind their brown 
Malt a Fortnight before they ufe it, and keep it ina dry 
Place from the Influence of too moift an Air, that it 
may become mellower by lofing in a great Meafure the 
Fury of its harfh flery Particles, and its fteely Nature, 
which this Sort of Malt acquires on the Kiln; how-. 
ever, this, as well as many other hard Bodies, may be 
reduced by Time and Air into a more foluble, mellow, 
and foft Condition, and then it willimbibe the Water | 
and give a natural kind Tin€ture more freely, by which 
4 greater Quantity, and {tronger Drink, may be made, 
than if it was ufed directly from the Mill, and be much 
fmoother and better tafted. But pale Malts will be 
fit for Ufe at a Week’s End, becaufe the Leifurenefs of 
their Drying endows them with a Softnefs from the 
Time they are taken off the Kiln to the Time they are 
brewed, and fupplies in them what Time and Air mutt | 
miss ants ee | do 


Of Brewing in general 19 
do in the brown Sorts. This Method of grinding Male 
fo long beforehand cannot be fo conveniently praétifed 
by fome of the great Brewers, becaufe feveral of them 
brew two or three Times a Week; but now moft of 
them, out of good Hufbandry, grind their Malts into 
the Tun by the Help of a long; defcending, wooden 
Spout; and here they fave the Charge of emptying or. 
uncafing it out of the Bin; and alfothe Watte of a great 
deal of the Malt-flour, that was loft when carried in 
Bafkets, whereas now the Cover of the Tun prevents 
all that Damage. In my common Brew-houfe at Lon- 
don, I ground my Malt between two large Stones by the 
Horfe-mill, but in the Country I ufe a fteel Hand-mill, 


that coft at firft forty Shillings, which will, by the Help 


‘ of only one Man, grind fix or eight Bufhels in an Hour, 
and will laft a Family many Years without Hardening 
or Cutting. There are fome old-fathioned ftone Hand. 
mills in Being, that fome prefer to the iron ones, be- 
caufe they alledge that thefe break the Corn’s Body, 
when the iron ones only cut it in two, which occafions 


_ the Malt, fo broke by the Stones, to givethe Warera 


more eafy, free, and regular Power to extraét its Vertue, 
than the Cut-malt can that is more confined within its 
Flull. Notwithftanding, the iron ones ate now moftly: 
in Ufe, for their great Difpatch in and long Duration. In 
‘the Country they frequently throw a Sack of Malton a 
Stone or Brick-floor as foon as itis ground, and let it lie, 
giving it one Turn, for a Day or two, that the Stones 
_ or Bricks may draw out the fiery Quality it received 
from the Kiln, and give the Drink a foft mild Tafte. 


» 
CHAP. VIL 
Of Brewing in general, 


REWING, like feveral other Arts, is proftituted 
B to the opinionated Ignorance of man y conceited Pre- 
tenders, who, if they have but feen, or been concerned 
in but one Brewing, and that only one Bushel of Malt, 

2 C2  affume 


t 
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‘affume the Name of a Brewer, and dare venture on fe- - 


veral afterwards, .as believing it no other Tafk, than 


‘more Labour, to brew a great deal as well_as a little ; 


from hence it partly is, that we meet with fuch hodge- 

odge Ales and Beers, as are not only difagreeable in 
Tafte and foul, but unwholefometo the Body of Man; 
for, as it isoften drank thick and voided thin, the Keces — 
or erofs Part muft, in my Opinion, remain behind in 


-fome Degree. Now what the Effects of that may be, I 


muft own, Iamnot Phyficiah enough to explain, but 
fhrewdly fufpect it may be the Caufe of Stones, Colics, 
Obftructions, and feveral other chronical Diftempers; 
for if we confider that the Sediments et Malt-liquors 


‘are the Refufe of corrupted Grain, loaded with the igne- 


ous acid Particlesof the Malt, and then again with the 
corrofive Particles of the Yeaft, it muft confequently be 


“very perniciousto the human Body, which certainly fuf- 


fers much fromthe animal Salts of the great Quantities 
of Flefh that we eat, more than People of any other Na- 
¢ion whatfoever; and therefore fhould be more than or- 
dinarily cautious not to add the feorbutic mucilaginous ~ 
‘Qualities of fuch grofs unwholefome Particles, that eve- 
ry onemakes a Lodgment of in their Bodies, as the Li- 
quors they drink are more or lefs thick; for, in plain 
Truth, no Malt-liquor can be good unlefs it is fine. 
The late curious Simon Harcourt, Efq; of Penly, thought 
the true Art of Brewing of fuch Importance, that it is 
faid to have coft him neartwenty Poundsto have anold 
Days-man taught it bya Welch Brewer; and fure it was, 
this very Man exceeded all others in thefe Parts after- 
wards in the Brewing of that which hecalled his Ofober 
Beer. Solikewifein London they lay fuch Strefs on this 
Art, that many have thought it worth their While to 
give feveral hundred Guineas with an Apprentice: This 
Confideration alfo made an Ambaflador give an extraor- 
dinary Encouragement to one of iny Acquaintance to. 
go over with him, that wasa great Matter of this Sci- 
ence, But notwithftandingall that can be faid, that re- 
lates to this Subject, there are {a many Incidents attend- 


Ing . 
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thg Malt-liquors, that it has puzzled feveral expert Men 
to account for their Difference, tho’ brewed by the fame 
Brewer, with the fame Malt, Hops, and Water, and in 
the fame Month and Town, and. tapped at the fame 
Time: The Beer of one being fine, ftrong, and well 
‘tatted, while the others have not had any worth drink- 
ing; now this may be owing to the different Weather in 
+he fame Month, that.might caufe an Alteration inthe 
Working of the Liquors, or that theCellar may not be 
fo convenient, or that the Water was more difturbed by 
Winds or Rains, €&¢. Butit has been obferved, that, 
wherea Gentleman has employ’d one Brewerconftantly,. 
and ufes the fame Sort of Ingredients, and the Beer is kept 
in dry Vaults and Cellars that have two or three Doors, 
the Drink has been generally good. And where fuch . 
Malt-liquorsare keptin Butts, more Timeis required to 
ripen, meliorate, and fine them, than thofe keptin Hogf- 
heads, becaufe the greater Quantity muft have the lon- 
ger Time; fo alfo a greater Quantity will preferve itfelf. . 
better than a leffer one, and on this Account the Butt 
and Hogfhead are the two beft fized Cafks of all others; 
_ but allunder a Hogfhead hold rather too fmall a Quan-, 
tity to’ keep their Bodies. The Butt is certainly a moft 
noble Cafk for this Ufe, as being generally fet upright, - 
whereby it maintains a large Cover of Yeatt, that great-. 
ly contributes to the keeping in the Spirit of the Beer, 
admits of a moft convenient Broaching in the Middle, 
and its lower Part, and, by its broad level Bottom, gives . 
a better Lioodgment to the fining and preferving Ingre-. 
dients, than any other Cafk whatfoever that lies in the, 
long Crofs-form. Hence it partly is, that the common. 
Butt-beer is at this Time in greater Reputation than ever. 
in London, and the Home-brewed Drinks out of Credit ; . 
becaufe the firft is better cured in its Brewing, in its | 
- Quantity, in its Cafk, and in its Age; when the latter , 
has been loaded with the pernicious Particles of great. 
Quantities of Yeaft, of a fhort Age, and kept in {mall _ 
Cafks, that confines its Owner, only to Winter Brewing | 
- afd Sale, as not being capable of fuftaining the Heat oh 
fk | we C the 
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the Weather, for that the Acidity of the Yeaft brings 
on a fudden Hardnefsand Stalenefs of the Ale, which to 
preferve in its mild aley Tafte, will not admit of any 
great Quantity of Hops; and this is partly the Reafon 
that the Handful of Salt, which the Plymouth Brewers 
put into their Hogfhead, hinders their Ale from keep-: 
ing, as I fhall hereafter take Notice of. 

: - ; 
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N a great Brew-houfe that I was concerned in, they 
wetted or ufed a confiderable Quantity of Malt in 
one Week in brewing Stout-beer, common Butt-beer, 
Ale, and Small-beer ; for which Purpofe they have Ri- 
ver and Well-waters, which they take in feveral De- 
grees of Heat, as the Malt, Goods, and Grain are in a 
Condition to receive them; and, according tothe Prac- 
tice there, I fhall relate the following Particulars, viz. 
7 for Stout Butt-beer. 

Tuis is the ftrongeft Butt-beer that is brewed from: 
brown Malt, and often fold for forty Shillings the Bar- 
rel, or fix Poundsthe Butt out of the wholefale Cellars: 
Phe-Liquor (for it is Six-pence Forfeit in the London 
Brew-houfe if the Word Water is named) in the Cop- 
per defigned for the firft Math, has a two-bufhel Bafker, 
or more, of the moft hully Malt thrown over it, to co- 
ver its Top, and forwards its Boiling ; this muft be made. 
very hot, almoft ready to boil, yet not fo as to blifter, 
for thenit will bein too high a Heat; but, as an Indica- 
tion of this, the foul Part of the Liquor willafcend, and 
the Malt {well up, and then it muft be parted, looked 
into, and felt with the Finger or Back of the Fland, and 
af the Liquor is clear andcan butbe juft endured, it is 

then enough, and the Stoker muft damp his Fire as foon - 
as poffible, by throwing in a good Parcel of freth Coals, 
and fhutting his iron Vent-doors, if there are any; im- 
mediately on this, they let as much cold Liquor or Wa- 
ter 
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- ter run into the Copper as will make it all of a Heat, 


fomewhat more than Blood-warm; this they pumpover, 
or letit pafs by aCock into an upright wooden fquare 
Spout or Trunk, and it directly rifes thro’ the Holes of 

a falfe Bottom into the Malt, whichis worked by feve- — 
ral Men with Oars forabout half an Hour, and is called 
the firft and ftiff Mafh: While this is doing, there is 
more Liquor heating in the Copper, that muft not be 
let into the Math-tun till it is very fharp, almoft ready 
to boil; with this they math again, then cover it with 
feveral Bafkets of Malt, and let it ftand an Hour before 
it runs into the Under-back, which, when boiled an 
Hour and a half with a good Quantity of Hops, makes 
this Stout. The next is mafhed with a cooler Liquor, 
then a fharper, and the next Blood-warm or quite cold; 
by which alternate Degrees of Heat, a Quantity of 
{mall Beer is made after the Stout, a 


For brewing ftrong brown Ale, called Stitch. 


Tuts is moft of it the firftRunning of the Malet,but 
yet of a longer Length than is drawn for the Stout; it 


_hasbut few Hops boiledinit, and is fold for eight Pence 


per Gallon at the Brew-houfe out of the Tun, and is ge- 


a 


nerally made to amend the common brown Ale with, 
on particular Occafions. This Ale, I remember, was 
made Ufe of by Mr. Medlicot, in the Beginning of 2 
Confumption, and I heard him fay, it did him very 
great Service, for he lived: many Years afterwards. 


For brewing common brown Ale and Starting-beer. 
Tuey take the Liquors from the brown Ale as for 


the Stout, but draw a greater Quantity from the Malt, 
than for Stout or Stitch, and after the ftiff and fecond 


Math they cap the Goods with freth Malt, tokeep in the 


Spirit and boil it an Hour; after this {mall Beer is made 
of the fame Goods. Thus alfo, the common brown 
{tarting Butt-beer is brewed, only’ boiled with more 
Hops an Hour and a half, and worked cooler and longer 
than the brown Ale, anda fhorter Length drawn from 
the Malt. But it is often prattifed after the brown 

Ce Ale, 
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Ale, and where a Quantity of {mall Beer is wanted, or 
it is to be brewed better than ordinary, to put fo much 
frefh Malt on the Goods as will anfwer that Purpofe,. 


For Brewing Pale and Amber Ales and Beers. 


As the brown Mal tsare brewed with River, thefe are 
brewed with Well or Spring-liquors. The Liquors are 
by fome taken fharper for pale than brown Malts, and, 


after the firit {calding Liquoris put over, fome lower the 
reft by Degrees, to the laft, which is quite cold; for their 


fmallBeer ; foalfo for Butt-beers, there is no other Dif- 


7 


@ Quarter of Malt, and fold for thirty Shillings per Bar- 


ference than the Addition of more Hops, and Boiling, 
and the Method of Working. But the Reafons for brew- 
ing pale Malts with Spring, or hard Well-waters, I 
have mentioned in my Second Book of Brewing, 


For brewing intire Guile fmall Beer. 


On the firft Liquor they throw fome hully Malt, to 
thew the Break of it, and when it is very fharp, they 
Jet tn fome cold Liquor, and run it into the Tun milk- 
warms this is mafhed with thirty or forty Pulls of the 
Oar; and let ftand till the fecond Liquor is ready; which 
mufl be almoft fcalding hot to the Back of the Hand; 
then run it by theCock into the Tun, math it ap, and — 
det it ftand-an Hour before it is fpent off into the’'Un- 
der-back: Thefe two Pieces of Liquor will make’one 
Copper of the firft Wort, without putting any freth 
Malt on the Godds; thei next Liquor to be Blood- 
warm, the next fharp, and the next cool or cold; for 
the general Way in great Brew-houfes is, to let acool 
Liquor precede a fharp one; becaufe it graduallyopens “ 
the Pores of the Malt and Goods, and prepares the 


_ Way for the hotter Liquor that is to follow. 
‘The -feveral Lengths or Quantities of Drinks that have 


been made from Malt, and their feveral Prices, as they 
have been fold-at a common Brew-boufe, i! 


For Stout-beer, is commonly drawn one Barrel off 


rel 
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vel from. the Tun. For Stitch or {trong brown Ale, 


one Barrel and a Firkin, at one and twenty. Shillings 
and four Pence per Barrel from the Tun. For com- 
mon brown Ale, one Barrel and a half, or more, at fix- 
teen Shillings per Barrel, that holds .thirty-two Gal- 
Jons from the Tun. For intire fmall Beer, five or fix 
‘Barrels off a Quarter, at feven or eight Shillings per 
Barrel from the Tun, For pale and amber Ale, one 
Barrel and a Firkin, at one Shilling per Gallon from 
the Tun. | 


| Ce laa Pee oe 
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EVERAL Countries have their feveral Methods 


of Brewing, as itis practifed in Wales, Dorchefter, 
Nottingham, Oundle, and many other Places; but avoid- 


ing Particulars, I fhall here recommend that which I 
think is moft ferviceable both in Country, and London. 


private Families. And firft, I fhall obferve, that the 
great Brewer has fome Advantages in Brewing more 
than the fmall one, and yet the Latter has fome Conve- 
niencies which the Former can’t enjoy ; fortis certain, 
that the great Brewer can make more Drink, anddraw 
a greater Lengthin Proportion to his Malt, than a Per- 


fon can from a leffer Quantity, becaufe, the greater the — 


Body, the more is its united. Power in Receiving and 
Difcharging, and he can brew with lefs Charge and 
Trouble, by means of his more convenient Utenfils. 
But then the private Brewer is not without his Benefits; 
for he can have his Malt ground at Pleafure, his Tubs 
and moveable Coolers {weeter and better cleaned than 
‘thegreat fixed Tuns and Backs; he can fkimoff his top 
Yeait, and leave his bottom Lees behind, which is what 
the great Brewer can’t fowell do; he can at Difcretion 
- make Additions of cold Wort to his too forward. Ales 
and Beers, which the great Brewer can’t fo eafily do ; 
he can brew how and when he pleafes, which the great 
ry ~ Ones 


- 


26 The Country or Private Way of Brewing. 
Ones are in fome Meafure hindered from. But to come 
nearer the Matter, I will fuppofe a private Family to 
brew five Bufhels of Malt, whofe Copper holds brim- 
full thirty-fix Gallons or a Barrel: On this Water we 
put half a Peck of Bran or Malt, when itis fomething 
~ hot, which will much forward it, by keeping in the 
Steam or Spirit of the Water; and when it begins to 
boil, if the Water is foul, fkim off the Bran or Malt, 
and give itto the Hogs, or elfe Jade both the Waterand 
that into the Mafh-vat, where it is to remain till the 
_ Steam is near fpent,. and you cam fee your Face in it, 
which will be in about a Quarter of an Hour in cold 
Weather; then let all but half a Bufhel of the Malt 
run very leifurely into it, ftirring it all the while with 
an Oar or Paddle, that it may not ball, and when the 
Malt is all but juft mixed with Water, it is enough, 
which I am fenfible is different from the old Way, and 
the general prefent Practice; but F thall here clear that 
Point. For, by not ftirring or mafhing the Malt intoa 
pudding Confiftence or thin Math, the Body of it lies 
in a more loofe Condition, that will eafier and fooner 
admitof aquicker and more true Paffage of the After- 
ladings of the feveral Bowls or Jets of hot Water, which 
muftrun through it before the Brewing is ended; by 
which free Percolation, the Water has ready Accefs to 
all the Parts of the broken Malt, fo thatthe Brewer is 
capacitated to brew quicker or flower, and to make more 
Ale or fmall Beer: If more Ale, then hot boiling Was 
ter muft be laded over fo flow, that oné Bow! muft run 
almoft off before another is put over, which will occa- 
fion the whole Brewing to laft about fixteen Hours, 
efpecially if the Oundle Way is followed, of {pending it 
out of the Tapas finall asa Straw, and as fine as Sack, 
and then it will be quickly fo in the Barrel: Or if lefs _ 
or weaker Ale is to be made, and good {mall Beer, then 
the fecond Copper of boiling Water may be put overex- — 
peditioufly, and drawn out witha large and faftStream. 
After the firft Stirring of the Malt is done, then put— 
over the Referve of half a*Buthel of frefh Malt pi ic 
| our: 


| The Country or Private Way of Brewing. 27 
four Buthelsand half that are already in the Tub, which 
mutt be fpread all over it, and alfo cover the Tub with: 
fome Sacks or other Cloths to keep in the Steam or 
Spirit of the Male; then Jet it ftand for two-or three 
Hours, at the End of which, put Over now and then a 
Bowl of the boiling Water in the Copper, as is before 
directed, and fo continue to do till 4s much is run off as 
willalmoft fill the Copper; then in a Canvas or other 
. Joofe woven Cloth, put in half a Pound of Hops, and 
boil them half an Hour, when they muft be taken out, 
and as many frefh ones put in their Room as are jude 
ed proper to boil half an Hour more, if for Ale: But if 
for keeping Beer, half a Pound of frefh ones fhould be 
put in, every half Hour, and boil an Hour anda 
half brifkly: Now, while the firft Copper of Wort is 
boiling, there fhould be {fcalding Water leifurely put 
over the Goods, Bowl by Bowl, and run off, that the 
_ Copper may be filled again immediately after the Firft 
1s Out,and boiled an Flour, with near the fame Quantity 
of frefh Hops, and inthe fame Manner as thofe in the 
firft Copper of Ale-wort were. The reft for {mall Beer 
may be all cold Water put over the Grains at once, or 
at twice, and boiled an Hour each Copper, with the 
Hops that have been boiled before. But here I muft ob- 
ferve, that fometimes Ihave not an Opportunity to get 
hot Water for making all my fecond Copper of Wort, 
which obliges me then to make ufe of cold to fupply 

what was wanting. Out of five Buthels of Malt, I ge- 
nerally make a Hogthead of Ale, with the two firft 
Coppers of Wort, and a Hogthead of fmall Beer with 
the other two; but this more or lefs as it pleafes 
me, always taking care to let each Copper of Wort be 
- {trained off thro’ a Steve, and: cool in four or five Tubs 
to prevent its Foxing. Thus I have brewed many Hoef- 
heads of middling Ale, that, when the Malt is good, 
_has proved ftrong enough for myfelf, and fatisfactory 
to my Friends: But for ftrong keeping Beer, the firit 
- Copper of Wort may be wholly putto that Ufe, and 
all the reft {mall Beer: Or, when the firft Copper of 


Wore 
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Wort is entirely made ufe of for ftrong Beer, the Goods 
may be helped-with more frefh Malt, according to the 
London Fathion, and-Water lukewarm put over at firtt 
‘with the Bowl, but foon after fharp or boiling Water, 
which may make a Copper of good Ale, and {mall Beer 
after that. In fome Parts of the North, they takeone 
or/more Cinders red hot,andthrow {ome Salt on them 
toovercomethe Sulphur of the Coal, and then directly, 
thruft-it into the frefk Malt or Goods, where it lies til 
all the Water'is laded over, andthe Brewing done, for 
there are only one or two Mafhings or Stirrings at moft 
neceflary in.-aBrewing: Others, that brew with Wood, 
will quench one or more Brands Ends of Afh ina Cop- 
per of Wort, to mellow the Drink, asa burnt Toaft of — 
Bread does.aPot:of Beer ; but it is to be obferved, that 
this muft not be done with Oak, Fir, or any. other 
ftrong {cented Wood, left it does more harm than good, 


_ Another Way. 


 Wuen {mall Beer is not wanted, and another Brew- 
ing is foon to fucceed the Former, then may the laft 
fmall Beer Wort, that has no Hops boiled init, re- 
main in the Copper all Night, which will prevent its. 
Foxing, and be ready to boil inftead of fo much Water 
to put over the next frefh Malt: This will greatly con- 
tribute to the ftrengthening, bettering, and colouring 
of the next. Wort, and is commonly ufed in this Man- 
ner, when Stout or Ofober Beer is to be made, not that 
it is lefs ferviceable if it. was for Ale, or intire:Guile 
imal] Beer ; but left it fhould tafte of the Copper, by 
remaining all Night in it; it may be difperfed: into 
Tubs, and kepta Week or mose together, if fome frefh 
cold Water is daily added to ityand may be brewed*as 
I have mentioned, taking particular Care in this, as 
well as the former Ways, to return two, three or more 
Hand-bowls of Wort into. the Math tub, that firft of 
all runs off, till ic comes abfolutely fine and clear; and 
then it may fpend away, or-run off for good: Others 

will referve this, {mall Beer Wert unboiled ia Tubs, © 
| : and 
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and keep it there‘a Week in Winter, or two or three 
Days:in Summer, according to Conveniency, by put- 
ting frefh Water every Day to it, and ufe it inftead of 
Water for the firft Math, alledging it is better fothan 
boiled, becaufe by that it is thickned, and the Wortis 
made to run foul; this may be a Benefit to a Vi@ual- 
ler that brews to fell again, and cannot vent his {mall 
Beer; becaufe, for fuch fmall raw Wort that is mix’d 
with any Water, there is no Excife to be paid, 


For Brewing intire Guile fmall Beer. 


Tere can beno Way better for making good fmal) 
Beer, than by brewing it from frefh Malt, becaufe in 
Malt as wellasin Hops, and ‘fo in all other Vegetables, 
there is a {pirituous and earthy Part, as I fhall further 
enlarge on in writing of the Hop; therefore all Drink 
brewed from Goods or Grains, after the frft or fecond 
_ Worts are run off, is not fo good arid wholefome, as 
that intirely brewed from freth Malt, ner could any 
Thing but Neceffity caufe meto make ufe of fuch Lj- 
~ guors yet how many Thoufands are there in this Na- | 
tion, that know nothing of the Matter, tho’ it is of no 
{mall Importance, and ought to be regarded by all 
thofe that value their Health and Tafte? And here I 
advertife every one who reads or hears this, and is ca- 
_ pable of being his own Friend, fo far tomind this /tem, 
and prefer that {mall Beer which is made intirely from 
frefh Malt, before any other that is brewed after {trong 
Beer or Ale. Now to brew fuch Guile fmal] Beer, af- 
_ ter the boiling Water has ftood in the Tub till it is 
clear, putin the Male leifurely; and math it, that it 
does not ball or clot; thenthrow over fome frefh Male 
on the Top, and Cloths over that, and let it ftand two: 
Hours before it is drawn off; the next Water may be: 
_ between hot and cold, the next boiling hot, and the 

next cold; or, if Conveniency allows not, there may be 
once {calding Water, and all the reft cold inftead of the 
_ laft three. Thus I brew. my intire Guile {mall Beer, by 
putting the firft and laft Worts. together, allowing 
iid 2 RP ie half, 
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half, or a Pound of Hops to a Hogfhead, and boiling 
it one Elour; but,. if the Hops were fhifted twice in 
- that Time, the Drink would plainly difcover the Bene- 
fit. Sometimes, when I have been in hafte for fmalf 
Beer, I have put half a Buthel of Malt, and a few 
Hops into my. Barrel-Copper, and boiled a Kettle 
Gallop, as. fome call it, an Hour, and made me a 
prefent Drink, till [had more Leifure to brew better. 


A particular Way of Brewing firong O€tober Beer. 


Tere was a Man in this Country that brewed for 

a Gentleman conftantly, after a very precife Method ; 
and that was, as foon as he had put over all his firft 
Copper of Water, and mathed it fome Time, he would 
directly let the Cockrun a fmall Stream, and prefently 
put fome frefh Maleon the Former, and math on, while 
the Cock was fpending, which he would put again over 
the Malt, as often as his Pail or Hand-bowl was full, 
and this for an Elour or two together, then he would 
Jet it run off intirely, and put it over at once, to run 
off again as {mall as a Straw. This was for his Ofober 
Beer: Then he would put fcalding Water over the 
Goods at once, but not mafh, and capthem with more 
frefh Malt, that ftood an Hour undifturbed before he 
would draw it off for Ale; the reft was hot Water put 
over the Goods, and mafh’d attwice for {mall Beer: And 
it was obferved, that his Ofober Beer was the moft fa- 
mous in the Country, but his Grains good for little, for: 
that he had by this Method wafhed out all or moft of 
theirGoodnefs ; this Man wasa long While in Brewing, 
and once hisBeerdidnot work in the Barrel for a Month 
in a very hard Froft, yet, when the Weather broke, it re- 
covered and fermented well, and afterwards proved very 
good Drink, but he feldom worked his Beer lefs than 2 
Week in the Vat, and never tapped it under three Years. 
Tunis Way, indeed, is attended with extraordinary 
Labour and Time, by the Brewer’s running off the 
Wort almoft continually, and often returning the fame © 
again into the Mafh-vat; but then it continually gives 
him 
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him an Opportunity of extracting and wafhing out the 
Goodnefs of the Malt, more than any of the common 
Methods, by which he is capacitated to make his Ofe- 
ber or March Beer as firong as he pleafes. The Fame 
of Penly Ofeber Beer is at this Time well known, not 
only throughout Hertfordfire, but.feveralother remote 
Places, and truly not without Defert; for in all my 
‘Travels I never met with any that excelled it, for a clear 
amber Colour, a fine Relifh, and a light warm Digetti- 
on. But what excelled all, was the Generofity of its 
Donor, who for Hofpitality .in’ his Viands, and this 
October Beer, has left but few of his Fellows. I re- 
member his ufual Expreffion to be, You are welcome toa 
good Batch of my Ofoder ; and true it was, thathe prov’d 
_ his Words by his Deeds, for not on! y the Rich but even 
the poor Man’s Heart was generally made glad, even in 
Advance, whenever they had any Bufinefs at Penly ; as 
_ expecting a Refrefhment of this Cordial Liquor, that 
often was accompanied with a good Breakfatt or Din- 
ner befides : Which reminds me of a poor Man I met 
onthe Road, who afked me the Way to fuch a great 
Houfe? On telling him, he replied: Ah! Sir, Tam 
almoft undone, by lofing this Horfe that coft me above . 
feven Pounds; and now I am carrying him to the 
Hounds, they tell meI thall not have a Cup of fmalf- 
Beer given me when I come there. 

Of Brewing Moloffes Beer. 


Motosses or Treacle has certainly been formerly 
made too much Ufe of inthe brewing ofStout-beer, com-. 
mon Butt-beers, brown Ales, and {mall Beer, when Males 
have been dear: But it is now prohibited under che Pe- 
nalty of fifty Pounds forevery ten Pounds Weightfound. 
in any common Brewhoufe; and as Malts are now a- 
bout twenty Shillings per Quarter, and like to be fo by 
the Blefling of God, and the Affiftance of that invalua- 
ble excellent Liquor for fteeping Seed-barley in, publith-- 
ed ina late Book, intituled, The PraGical Farmer, Page 
25, there is no great Danger of thar Impofition being 

| rife 
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rife again, which in my Opittion was very unwholefomé ; 
becaufe the Brewer was obliged to putfucha large Quan- 
"tity of Treacle into his Water or fmall Wort to make 
it ftrong Beer or Ale, as, very probable, raifed a Sweat- 
ing in fome Degree in the Body of the Drinker: Tho’ 
in {mall Beer a leffer Quantity will ferve; and therefore | 
I have known fome to brew it inthatfor their Health’s 
Sake, becaufe this does not breed the Scurvy like Malt- 
liquors, and at the fame time will keep open the Pipes 
and Paflages of the Lungs and Stomach, for which 
Purpofe they put in nine Pounds Weight into a Barrel- 
copper of cold Water, firft mixing it well, andboilingit 
brifkly, with a Quarter of a Pound of Hops or more, 
one Hour, fo that itmay come off twenty-feven Gallons. 


A Method prattifed by a Vittualler, for Brewing of Ale 
or October Beer, from Nottingham. > 


H1sCopper holds twenty-four Gallons, and the Math- 
Tub has Room enough for four and more Bufhels of 
Malt. The firft full Copper of boiling Water he puts 
into the Mafh-tub, there to liea Quarter of an Hour, 
till the Steam is fo far fpent, that he can fee his Face in 
it; or, as foon as the hot Water is put in, throws a Pail 
or two ofcold Water into it, which will bring it at once 
into a Temper; then he lets three Bufhels of Malt be 

_ run leifurely into it, and ftirred or mafhed all the While, 
but as little as can be, or no more than juft to keep the 
Malt from clotting or balling ; when that is done, he 
puts one Buthel of dry Malt at the Top, to keep in the 
Vapour or Spirit, and fo lets it ftand covered two Hours, 
or till the next Copper full of Water is boiled hot, which 
he lades over the Malt or Goods three Hand-bow|s full 
ata Time, that are to runoff at the Cock or Tap bya 

very fall Stream before more is put on, which again 
mutt be returnedinto the Mafh-tub till it comes off ex- 
ceeding fine; for, unlefs the Wort is clear when it 
goes into.the Copper, there are little Hopes it will be 
fo in the Barrel; which leifure: Way obliges him to be 
fixteen Hours in brewing thefe four Buthels of Male. , 
| Now 


yo 
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Now between the Ladings over he putscold Water in- 
to the Copper to be boiling hot, while thé other is run- 
ning off; by this Means his Copper is kept up near full, 
and the Cock {pending tothe End of brewing his Ale or 
finall Beer, of which only twenty-one Gallons mutt bé 
faved of the firft Wort that is referved ina Tub, where- 
in four Ounces of Hops are put, and then it is to be fet 
by. For the fecond Wort I will fuppofe there are twen- 
ty Gallons of Water inthe Copper boiling hot, that mutt 
be all laded over in the fame Manneras the former was, 
but no cold Water need here be mixed; when half of 
this is-run out intoa Tub, it muft be directly put into 
the Copper with half of the firft Wort, ftrained thro’ 
the Brewing-fieve as it lies on a {mall loofe woodén 


_ Frame over the Copper, to keep back thofe Hops that 


were firft put in to preferve it, which is. to make the 


-firft Copper twenty-one Gallons; then upon its begin- 


ning to boil he puts in aPound of Hops in one or two 
Canvafs or othercoarfe Linnen Bags, fomewhat larger 


_ than will juft contain the Hops, that an Allowance may 


be given for their Swell; this he boils away very brifk- 


_ ly for half an Hour, when he takes the Hops out and 


continues boiling the Wort by itfelf till it breaks into 
Particles a little ragged, and then it is enough, and 


muft be difperfed into the Cooling-tubs very thin: 


Then put the Remainder of the firft and fecond Wort 


together and boil that, the fame Time, in the fame 


Manner, and with the fame Quantity of freth Hops, as 


_ the firft was. The reft of the Third or {mall Beer Wort 


will be about fifteen or twenty Gallons more or lefs, 
which he mixes directly with fome cold Water to keep 
it free of Excife, and puts it into the Copperas the firft 
Liquor to begin'afecond Brewing of Ale-with another 
four Bufhels, of Malt as he'did before, and fo on for 
feveral, Days together if neceflary; but at laft there 
may be fome {mall Beer, made, tho? fome will make. 
none, becaufe the Goods or Grains will go the farther 
in feeding of Hogs. i ant | 
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. Obdbfervations on the foregoing Method. 


Tue firft Copper of twenty-four Gallons of Water is 
but fufficient to wet three Bufhels of Malt, and by the’ 
Additions of cold Water, as the Hot is expended, it — 
matters not how much the Malt drinks up: Tho’ a 
third Part of Water is generally allowed for that Pur- ~ 
pofe that is never returned. | x 
- By the leifure Putting over the Bowls of Water, the 
Goodnefs of the Malt isthe more extracted and wafhed 
out, fo that more Ale may be this Way made, and lefs 
fmall Beer, than if the Wort was drawn’ out ‘haftily § 
_ befides, the Wort has a greater Opportunity of coming 
off finer by a flow Stream than by a quicker one, which 
makes this Method excel all others that difcharge the 
Wort out of the Mafh-tub more haftily. Alfo, by the 
eontinual Running of the Cock or Tap, the Goods or 
Grains are out of Danger of fouring, which often hap- 
pens in Summer Brewings, efpecially when the*Cock 
_ Is ftopt between the feveral Boilings of the Wort, and’ . 
what has been the very Caufe’ of damaging or fpoiling 
many Guiles of Drink. pote Pe OF NE . 

Tis Brewer repofes fuch a Confidence in the Hops 
to preferve the Wort from fixing, even in the very hot- 
eeft Time in Summer, that he putsall his firft Running 
into one Tub, till he has an Opportunity of boiling it ; 
and when Tubs and Room are fo fcarce that the Wort 
is obliged to be laid thick to cool, then the Security of 
tome frefh Hops (and not them already boiled or foak- 
ed) may be put intoit, which may be got out again by 
letting the Drink run thro’ the Cullender, and after 
that a Hair-fieve, to keep the Seeds of the Hop back 
as the Drink goes into the Barrel: But this Way of 
putting Hops into the Cooling-tubs isonly meant where 
there is a perfect Neceffity, and Tubs and Room enough 
cannot be had to lay the Wort thin. ‘ 

-By this Method of Brewing, Ale may be made as 
ftrong or as fmallas is thought fit,andfo may the fmali _ 
Beer that comes after, and is fo agreeable, that this 

' I Brewer 
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Brewer makes his Ale and ftrong keeping Odober Beer; 
all one and the fame Way, only with this Difference, 
that the latter is ftronger and more hopped than the 
former. Where little. or no.fmall Beer is wanted; there 
may little or none be brewed, according to this Man- 
net of Working; which is no {mall Conveniency toa 
Tittle Family that ufes more ftrong than {mall; nor is 
there any Lofs by leaving the Grains in fome Heart; 
where Horfes, Cows, Hogs, or Rabbits are kept, 

4. 4-AM very fenfible that the vulgar Error, for many 
Years, has been a Standard Sign to the Ignorant, of 
boiling ftrong Worts only till they break or curdle in 
the Copper, which fometimes willbe in three Quarters 
of an Hour, or in an Hour or more, according to the 
| Nature of the Malt and Water ; but from thefe; in 
fome Meafure, I diffent, and alfo from thofe that boil 
it two or three Hours, forit is certain thelonger Worts 
boil, the thicker they are made, becaufe the watry.or 
thin Parts evaporate firft away; and the thicker any 
-Drink is boiled, the longer it requires to lie in. the Bar- 
rel to have its Particles broke, which Agemuft be then 
thé fole Caufe of and therefore I have fixed the Time 
and Sign to know when the Wort is truly enough, and 
that in fuch a Manner, that an ordinary Capacity may 
be a true Judge of, which hereafter will prevent prodi+ 
gious Loffes in the Waite of ftrong Wortsthat have of: 
ten been boiled away to greater Lofs than Profit. _ 
~~ [ave here alfo made known, Ithink, the true Me: 
_thod of managing the Hop in the Copper; which has 
Jong wanted Adjulting, to prevent the great Damage 
that longer Boilings of them have been the fole Occa- 
fion of, to the Spoiling of moft of our Malt-drinks 
brewed in this Nation. RPE iheag 

WO 3164 CONCEP A Poi, bia 

_, The Nature and Ufe of the Hop. 

FT AHIS Vegetable has {uffered its De radation, and 
.& ‘taifed its Reputation the moftof any other. It 
formerly being thought an unwholefome Ingredient, o 
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till of late a great ‘Breeder of the Stone in the Bladder s 
but now that fallacious Notion is obviated by Dr, Suincy 
and others, who have proved that Malt-drink, much 
tinétured by the Hop, is lefs prone to do that Mifchiet, 
than Ale that has fewer boiled in it. Indeed, when 
the Hop, in a dear Time, is adulterated with wuter, 
in which Aloes, &¢. have been infufed, as was prac- 
tifed, it is faid, about eight Years ago, to make the 
old ones recover their Bicrerhere and Teen new, then 
they are to be looked on as unwholefome ; but the pure 
new Hop is furely of a healthful Nature, compofed of 
a {pirituous floury Part, and a phlegmatic terrene Part, 
-and with the beft. of the Hops I can either make or 
mar the Brewing; for, if the Hops are boiled in ftrong 
or {mall Worts beyond their fine and pure Nature, the 
Liquor fuffers, and will be tanged with a noxious Tafte 
both ungrateful and unwholefome to the Stomach; and - 
“if boiled to-a very great Excefs, they will be apt to 
‘caufe Reachings, and difturb’a weak Conftitution. It 
is for thefe Reafons that I advife the boiling two Par-. 
“cels of frefh Hops in each Copper of Ale-wort ; and, if 
‘there were three for keeping Beer, it would be fo much 
‘the better for the Tatte, Health of Body, and longer 
“Prefervation of the Beer in a found fmooth Condition. 
And, according to this, one of my Neighbours made a 
Bag, like a Pillow-bear, of the ordinary fix-penny yard 
Cloth, and boiled his Hops in it half'an Hour; then he 
- taok them out, and put in another Bag of the like 
“Quantity of freth Hops, and boiled them half an Hour 
more, by which Means he had an Opportunity of boil- 
‘ing both Wortand Hops their due Time, faved himfelf 
“the Trouble of ftraining them thro’ a Sieve, and fecured | 
‘the Seeds of the Hops at the fame ‘Lime from mixing. 
with the Drink; afterwards he boiled the fame Bags 
in his fmall Beer, till he got the Goodnefs of it out; 
but obferve, that the Bags be made bigger than what 
- would jaft contain the Hops, otherwife it will be diffi- 
‘cultto boil outtheir Goodnefs. It is true, that here is 
m mei increafed by the Sree of a greater 
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Quantity of Hops than ufual, but then how oreatly will 
they anfwer the defired End of enjoying fine-palated 
wholefome Drink, thatin a cheap Time will not amount 
to much, if bought at the beft Hand; and, if we con-. 
fider their After-Ufé and Benefit in fmall Beer, thereis 
notany Lofs at all in their Quantity: But, where it can 
be afforded, the very fmall Beer would be much im- 
proved if frefh Hops were alfo fhifted in the boiling of 
this as well as the {tronger Worts, and then it would 
be neighbourly Charity to give them away to the poor- 
er Sort. Hence may appear the Hardfhips that ma- 
ny are under of being neceffitated to drink of thofe | 
Brewers Malt-liquors, who out of Avarice, boil their 
Hops to the laft, that they may not lofe any of their 
Quinteffence: Nay, I have known fome of the little 
Victualling Brewers fo ftupendoufly ignorant, that they 
have thought they acted the good Hufband, when they 
have fqueezed the Hops after they have been boiled to” 
the Ja{t in fmall Beer, to get out all their Goodnefs as 
they vainly imagined; which is fo reverfe to good Ma- 
nagement, that, in my opinion, they had much better 
put fome Sort of Earth into the Drink, and it would 
prove more pleafant and wholefome, And why the {mall 
Beer fhould be in this Manner (as I may juftly call it) 
{poiled, for Want of the trifling Charge of a few freth 
Hops, Iam a little furprifed at, fince it is the moft , - 
general Liquor of Families, and therefore as great 
Care is due to itas any in its Brewing, to enjoy it in a 
pure and wholefome Order. 

Arter the Wort is cooled and put into the Work- 
ing-Vat or Tub, fome have thrown frefh Hops into ir, 
and worked them with the Yeatt, atthe fame Time re- 
ferving a ~few Gallons of raw Wort to wath the Yeaft- 
thro’ a Sieve to keep back the Hop. This is a good 
Way where Hops enough have not been fufficiently _ 
boiled in the Wort, or to preferve it in the Coolers. 
where it is laid thick, otherwife I think it needlefs. _ 

_Wuen Hops have been.dear, many have ufed the _ 
Seeds of Wormwood, that they buy in the Lendow, . 
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Seed-fhops, inftead of them: Others Daucus or wild 
Carrot-feed, that grows in our common Fields, which 
smany of the poor Peoplein this Country gather and dry 
in their Houfes againft their wanting of them: Others 
that wholefome Herb Horehound, which, indeed, is a 
fine Bitter, and grows on feveral of our Commons. _ 
But,before I concludethis Article, I fhalltake Notice 
of a Country Bite, as I have already done of a London 
one; and that is, of an arch Fellow that went about to 
- brew for People, and took his Opportunity to fave all 
the ufed Hops that were to be thrown away ; thefe he 
wafhed clean, then would dry them in the Sun, or by — 
the Fire, and fprinkle the Juice of Horebound on them, 
which would give them fuch a greenifh Colour and bit- 
terifh Tafte, that with the Help of a Screw-prefs he 
would fell them for new Hops. _ bai ha 
Hops inthemfelves are known to be a fubtile orateful 
Bitter, whofe Particles are active and rigid, by which the 
vifcid ramous Parts of the Malt are much divided, that 
makes the Drink eafy of Digeftion in the Body; they 
alfo keep it from running, into fuch Cohefions as would 
make it ropy,vapid, and four, and therefore are not only 
of great Ufe in boiled, but inraw Wortsto preferve them 
found till they can be put into the Copper, and after- 
wards in the Tun while the Drink is working, as I 
have before hinted. , 
Here then I muft obferve, that the worfer earthy 
Part of the Hop is greatly the Caufe of that rough, 
harfh, unpleafant Tafte, which accompanies both Ales 
and Beers that have the Hops fo long boiled in them, 
aé to tinéture their Worts with their mifchievous Ef- 
fe€ts; for, notwithftanding the Malt be ever fo good, - 
the Hops, if boiled too long in them, will be fo predomi- 
nant as to caufe anafty bad Tafte; and therefore J am in 
Hopes our Malt-liquors in general will be in great Per- 
feétion, when Hops are made Ufe of according to my 
Diretions, and lfo that more Grounds will be planted 
with this moft ferviceable Vegetable than ever, that. 
their Dearnefs may not bea Difcouragement to this ex-. 
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For I know an Alehoufe-keeper and Brewer, who, 
to fave the Expence of Hops that were then two Shil- 
lings per Pound, ufed but a Quarter inftead ofa Pound, 
the reft he fupplied with Daucus Seeds; but to be more 
particular, in a Mug of this Perfon’s Ale I difcovered 
three feveral Impofitions. Fiz/?, He underboiled his 
Wort to fave his Confumption. Secondly, He boiled this 
Seed inftead of the Hop; and, Thirdly, He beat the 
Yeaft infor fome Time, toincreafe the Strength of the © 
‘Drink; and all thefe in fuch a Legerdemain Manner, as 
‘gulled and infatuated the ignorant Drinker to fuch a 
~ Degree as not to fufpect the Fraud, and that for thefe 
three Reafons: Fir, The underboiled Wort, being of a 
‘more fweet Tafte than ordinary, was efteemed the Pro- 
\ duce of a great Allowance of Malt. Secondly, The Dau- 
eus Seed increafed their Approbation by the fine Peach 
Flavour or Relith thatit gives the Drink ; and, Thirdly, — 
‘The Yeaft was not fo much asthoughtof, fince they ene 
joyed a ftrong heady Liquor. Thefe artificial Quali- 
ties, and, I think, [ may fay, unnatural, have been fo 
prevalent with the Vulgar, who were his chief Cufto- 
mers, that I have known this Vi@ualler have more 
Trade for fuch Drink than his N eighbours, who had 
much more wholefome atthe fame Time; for the Dav- 
-eus Seed, tho’ it is a Carminative, and has fome other 
good Properties, yet in the unboiled Wort it is not Ca< 
pable of doing the Office of the Hop, inbreaking thro’ 
_ the clammy Parts of it; the Hop being full of fubtle 
"penetrating Qualities, a Strengthener of the Stomach, 
-and makes theDrink agreeable, by oppofingObftructions 
of the Vi/cera, and particularly of the Liver and Kidnies, 
-as the Learned maintain, which confutes the old Notion, 
‘that Hops are a Breeder of the Stonein the Bladder. 


| CoH Ay Pie. 
Of Botling Malt-Liquors, 
ALTHO’ I have faid an Hour and a half is requi- 
Af §& fite for boiling of OfoberBeer, andan Hour for Ales 
‘and {mall Beer; yet it is to be obferved, that an exa& 
itn D4 Time 


40 : Of Boiling Malt-Liquors. 


Time is not altogether a certain Rule in this Cafe with 


~ Some Brewers ; for, when loofe Hops are boiled in the - 


Wort fo long till they all fink, their Seeds will arifeand 
fall down again; the Wort alfo will be curdled; and 
broke into {mall Particles if examined in a Hand-bowl, 
but afterwards into larger, asbig as great Pins Heads, 
and will appear clean and fine at the Top. ‘This isto 
much a Rule with fome, that they regard not Time, 
but this Sign, to thew when the Wort is boiled enough ; 
and this will happen fooner or later, according to the 
Nature of the Barley, and its being well malted ; for, 
if it comes off Chalks or Gravels, it generally has the 
good Property of breaking or curdling foon ; but, if. off 
rough Clays, then it is longer, which by fome Perfons 
isnot alittle valued, becaufe it faves Time in Boiling, 
and confequently the Confumption of the Wort. 

Ir is alfo to be obferved, that pale Malt Worts will 
riot break fo foon in the Copper, as the brown Sorts 5 
but, when either of their Worts boil, it fhould be tothe 


Purpofe, for then they will break foofer, and watte lefts - 
thanif they aré kept fimmering, and will likewife work _ 
more kindly in the Tun, drink fmoother, and keep — 


longer. 


Now all Malt Worts may be fpoiled by too little or 


too much Boiling; if too little, then the Drink will | 
always tafte raw, mawkith, and be unwholefome inthe — 
Stomach, where, inftead of helping to dilute and di- — 


geft our Food, it, will caufe Obftructions, Cholics, 
Head-achs, and other Misfortunes: Befides, all fuch 


under-boiled Drinks are certainly expofed to Stalenefs — 
and Sournefs, much fooner than thofe that have had — 
their full Time in the Copper. And, if they are boiled — 
‘too long, they will then thicken (for one may boil a_ 


Wort to a Salve) and not come out of the Copper fine 
-and in aright Condition, which will caufe it never to 


be right clear in the Barrel; an Jéem fufficient to fhew 
the Miftake of all thofe that think to excel in Malt-Li- | 
-quors, by boiling them two or three Hours, tothe creat 
Confufion of the Wort, and doing more Harm than _ 
Good to the Drink. : Bur 
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' . Bur tobe more particular in thofe two Extreams, it 
is my Opinion, as I have {aid before, that no Ale 

Worts, boiled lefs than an Hour, can be good, becaufe _ 
in an Hour’s Time they cannot acquire a Thicknefs of 
Body any Ways detrimental to them, and in lefs than 
an Hour, the ramous vifcid Parts of the Ale cannot be 
fufficiently broke and divided, fo as to prevent its run- 
ning into Cohefions, Ropinefs, and Sournefs, becaufe 
in Ales there are not Hopsenough allowed to do this, 
which good Boiling muft in a great Meafure fupply, or 
elfe fuch Drink, I am fure, can never be agreeable to 
the Body of Man; for then its cohefive Parts, being 
not thoroughly broke and comminuted by Time and 
Boiling, remain in a hard Texture of Parts, which con- 
fequently obliges the Stomach to work more than ordi- 
nary to digeft and fecrete fuch parboiled Liquor, that 
Time and Fire fhould have cured before: Is not this 
apparent in half-boiled Meats, or under-baked Bread, 
that often caufes the Stomach a great Fatigue to digeft, 
efpecially in thofe of a fedentary Life? And if that fuf- 
_ fers, it 1s certain the whole Body mutt fhare in it? How 
ignorant then are thofe People, who, in tippling of fuch 
Liquor, can praife it for excellent good Ale, as I have 
been an Lye-witnefs of, and only becaufe its Tafte is 
fweetifh (which is the Nature of fuch raw Drinks). as 
believing it to be the pure Effect of the genuine Malt, 
not perceiving the Landlord’s Avarice and Cunning to 
fave the Confumption of his Wort by Sbortnefs of Boil- 
ing, though to the great Prejudice of the Drinker’s 
Health; and becaufe a Liquid does not afford fuch a 
plain ocular Demontftration, as Meat and Bread does, 
thefe deluded People are taken intoan Approbation of, 
indeed, an Ignis fatuus, or what is not. 

._ Tocome then to the Crifs of the Matter, both 
Time and the Curdling or Breaking of the Wort fhould 
be confulteds for ifa Perfon was to boil the Wort an 
Hour, and then take it out of the Copper, before it 
was rightly broke, it would be wrong Management, 
and the Drink would not be fine and wholefome; and 


if 
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if it fhould boi] an Hour and a half, or two Hours, 
without regarding when its Particles are in a right Or- 
der, then it may be too thick, fo that due Care muft © 
be had to the two Extreams, to obtain it in its due Or- 

_ der; therefore, in Offeber and keeping Beers, an Hour 
and a Quarter’s good Boiling is commonly fufficient to 
have a thorough cured Drink, for generally in that 
Time it will break and boil enough, becaufe in this 
there is a double Security by Length of Boiling, and a’ 
Quantity of Hops fhifted; but in the new Way there’ 
—isonly a fingle one, and that is by a double or treble 
Allowance of: frefh Hops boiled only half an Hour 
in the Wort; and-for this Practice a Reafon is affigns 
ed, that the Hops, being endowed with difcutient aper- 
tive Qualities, will, by them and their great Quantity, 
fupply the Defect of underboiling the Wort; and 
that a farther Conveniency is here enjoyed by having 
only the fine, wholefome, ftrong, Houry, {pirituous _ 
Parts of the Hop in the Drink, exclufive of the phleg- 
matic, nafty, earthy Parts which would be extracted, if 
the Hops were to be boiled above half an Hour ; and 

therefore there are many now that are fo attached to 
this new Method, that they won’t brew Ale or Odfoder 
Beer any other Way, vouching it to bea true Tenet, 

that, if Hops are boiled above thirty Minutes, the 
Wort will have fome or more of their worfer Quality. 

Tue Allowance of Hops, for Ale, or Beer,cannot be 
exactly adjufted without coming to Particulars, becaufe: 
the Proportion fhould be’ according to the Nature and 
Quality of the Malt, the Seafon of the Year it is brew- 
ed in, and the Length of Time it is to be kept. 

For ftrong brown Ale brewed in any of the Winter — 
Months, and boiled an Hour, one Pound is but bare~ 
ly fufficient for a Hogfhead, if it be tapped in three 
Weeks or a Month. 

Ir for pale Ale brewed at that Time, and for that 
Age, one Pound and a Quarter of Hops; but, if thefe 
Ales are brewed in any of the Summer Siesta: there 
fhould be-more Flops allowed. 3 . 
Foa 
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. For Ofober or March brown Beer, a Hogfhead made 
from eleven Bufhels of Malt, boiled an Hour anda 
Quarter to be kept nine Months, three Pounds and a 
half ought to be boiled in fuch Drink at the leaft. 
For Qéober or March pale Beer, made from four- 
teen Bufhels, boiled an Hour anda Quarter, and kept 
twelve Months, fix Pounds ought to be allowed to a 
. Hogfhead of fuch Drink, and more if the Hops are 
_ fhifted in two Bags, and lefs Time given the Wort te 
boil. | . 
_. Nowthofe that are of Opinion, that their Beers and 
Ales are greatly improved by boiling the Hops only 
half an Hour in the Wort, I join in Sentiment with 
them, as being very fure, by repeated Experience, it is 
fo; butI muft here take Leave to diffent from thofe 
that think that halfan Hour’s boiling the Wort is full 
enough for making right found and well relifhed Male 
Drinks: However, of this I have amply and more par- 
ticularly wrote in my Second Book of Brewing, in 
Chapter IV. where I have plainly publihed the true 
Sign or Criterion to know when the Wort is boiled 
juft enough. ) 
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4G. OXING 18a Misfortune, or rather a Difeafe in 

A Malt Drinks, occafioned by divers Means, as the 
Naftinefs of the Utenfils, putting the Worts too thick 
together in the Backs or Coolers, Brewing too often 
and foon one after another, and fometimes by bad Malts 
and Waters, and the Liquors taken in wrong Heats, 
being of fuch pernicious Confequence to the great 
Brewer in particular, that he fometimes cannot reco- 
ver and bring his Matters into right Order again un- 
der a Week or two, and is fo hateful to him in its very 
Name, that it isa general Law among them to make 
all Servants that name the Word Fox or Foxing in the 
i ) | Brewe . 
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~ Brew-houfe to pay Six-pence, which obliges them to _ 


call it Reynard, for, when once the Drink ts tainted, 
it may be fmelt at fome Diftance fomewhat like a Pow: 
It chiefly happens in hot Weather, and caufes the Beer 
and Ale fo tainted to acquire a fulfome fickifh Tafte, 
that will, if it is received in a great Degree, become 
ropy like Treacle, and in fome (hort Time turn four. 
This I have known fo to furprife my fmall Beer Cuf-_ 
tomers, that they have afked the Drayman what was 
the Matter: He, to aét in his Mafter’s Intereft, tells 
them a Lye, and fays, it is the Goodnefs of the Malt 
thatcaufes that fweetifh mawkith Tafte, and then would 


‘brag at Home how cleverly he came off. I have had 


it alfo in the Country more than once, and that by the 
Idlenefs and Ignorance of my Servant, who, when a Tub 
has been rinfed out only with fair Water, has fet it by — 
fora clean one; but this will not do witha careful Mait- 
ter, for I oblige him to clean the Tub with a Hand- 
brufh, Afhes, or Sand, every Brewing, and fo that I 
cannot {crape any Dirt up under my Nail. However, » 


as the Cure of this Difeafe has baffled the Efforts of 


many, I have been tempted to endeavour the finding 
out a Remedy for the great Malignity, and fhall deli- 
ver the beft I know on this Score. 

Anp here I fhall mention the great Value ofthe Hop 
in preventing and curing ‘the Fox in Malt-Liquors. 
When the Wort is run into the Tub out of the Mafh- 
ing-vat, it is a very good Way to throw fome Hops 
dire€tly into it before it is put into the Copper, and 
they will fecure it againft Sournefs and Ropinefs, that 
are the two Effects of foxed-Worts or Drinks, and are 


of fuch Power in this Refpect, that raw Worts may be — ; 


kept fome Time, even in hot Weather, before they are 


boiled, and which is neceffary where there is a large 


Quantity of Malt ufed to alictle Copper; but it is cer- 
tain, that the ftronger Worts will keep longer with’ 
Hops than the fmaller Sorts: “So likewife ifta Perfon 
has fewer Tubs than are wanting, and he is apprehen- 
five his Worts will be foxed’by too thick lying in ‘the 
Midi Coolers 
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Coolers or working Tubs, then it will be aifafe Way to 
put fome, frefh Hops into. fuch Tubs, and work them 
_ with the Yeaft, as Lhave before hinted; or, in cafe the 
Drink is already foxed in the Fat or Tun, new Hops 
fhould be put in and work’d-with-it; and they will 
greatly fetch. it again intoa rightOrder but then fuch 
Drink fhould be carefully taken clear off from its grofs 
nafty Lee, which being moftly tainted, would other- 
wife lic in the. Barrel, corrupt, and make it worfe.» 

Some will fift quick: Lime into foxed Drinks while 
they are working inthe Tun or Vat, thatsits Fire and 


Salt may break the Cohefions of the Beer or Ale, and — 


burn away the Stench that the Corruption would al- 
ways caufe; but then fuch Drink fhould by a;Pegiat 
the Bottom of the Vat be drawn off'as finevas poffible; 
and the Dregs left behind... , | 

THERE are many that. do not.conceiyé how their 
Drinks become .foxed and tainted for feveral Brewin gs 
together; but. have, in Chap. VI.in my Second Book, 
made it appear, that the Taint is chiefly retained and 
lodged, in. the: upright .wooden Pins that faften the 
Planks tothe Joifts, and that fcalding Lee is a very 
efficacious Liquor to extirpate iPout of the Utenfils in 
alittle Time, if rightly applied; and another moft 
powerful Ingredient that is now ufed by the grearett 
Artifts for curing of the fame. tie 
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the pernicious Practice of beating in the Yeaft de- 
. beled, BOD 28 STU auONOLiOg | 
6 Tear in my Opinion, has long wanted a 
__ fatyrical Pen, to fhew the ill Effects of this un: 
wholefome Method, which I fuppofe:has:been much 
difcourag’dand hinder’d hitherto, trom the general Ufe 
it has been under many Years, efpecially, by the North- 
ern Brewers, who, tho’ much fam’d, for their, Know- 


ler} 
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ledge in this Art, and have induced many others by — 
their Example,in the Southern, and other Parts, to pure 
fue their Method ; yet I fhall endeavour to prove theni 
culpable of .Male-pra¢tice, that beat in the Yeatft, ‘as 
fome of them have done a’ Week together; and that 
Cuftom ought not to authorife an ill Practice. Firff, 
I thall obferve, that Yeaft is a very ftrong Acid, that 
abounds with fubtile fpirituous Qualities, whofe Parti+ 
cles, being wrapped up in thofe that are vifcid, are, by 
a Mixture with them in the Wort, brought into an in- 
teftine Motion, oecafioned by Particles of different Gra- 
vities; for, as the {pirituous Parts of the Wort will be 
continually ftriving to get up to the Surface, the glu- 
tinous adhefive ones of the Yeaft will be as conftant in 
retarding their Afcent, and fo prevent their Efcape; 
by which the fpirituous Particles are fet loofe and freé 
from their vifcid Confinements, as may appear by the 
Froth on the Top ; and to this Enda moderate Warmth 
’ haftens the Operation, as it affiftsin opening the Vifci- 
dities in which fome fpirituous Parts may be entangled, 
and unbends the Spring of the included Air: The vit: 
cid Parts which are rail to the Top, not only on Ac- 
count of their own Lightnefs, but by the continual Ef: 
forts and Occurfions of the Spirits to get uppermott, 
fhew when the Ferment is at the higheft, and ‘prevent 
the finer Spirits making their Efcape ; but, if this intef- 
tine Operation..is.. permitted.to-continue-too long; a — 
great deal will get away, and, the remaining grow flat - 
and vapid, as Dr. Quincy well obferves. 

Now tho’ a fmall Quantiry of Yeatt is neceflary to 
break the Band of Corruption in the Wort, yet it is in 
itfelf of a poifonous Nature, as many other Acids are ; 
for if'a Plaifter of thick Yeaft be applied to the Writft, 
as fome have done for an Ague, it will there raife little 
Puftles or Blifters, in fome Degree; like that venomous 
Ingredient Cantharides, which is’ one of the Shop Poi- 
fons. Here then, I fhall obferve, that I have known 
feveral beat the Yeait into the Wort for a Week; or. 
more, together, to improve its or, in plainer Terms, 
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to load the Wort with its weighty and ftrong fpiritu: : 
ous Particles; and that for two Reafons; Fir/t, Be- 
caufe it will make the Liquor fo heady, that ve Buth- 
els of Malt may be equal in Strength to fix, and that 
by the ftupifying narcotic Qualities of the Yeatts 
which mercenary Subtlety and Impofition has fo pre- 
vailed, to my Knowledge,’ with the Vulgar and Ignor 
rant, that it has caufed many of them to return the 
next’ Day to the fame Ale-houfe, as believing they had 
ftronger and better Drink than others: But, alas, how 
are fuch deceived, that know no other than that it is 
the pure Product of the Malt, when at the fame Time 
they are driving Nailsinto their Coffins, by impregna- 
ting their Blood with the corrupt Qualities of this poi 
fonous Acid, as many of its Drinkers have proved, by 
fuffering violent Head-achs, Lofs of Appetite; and o- 
ther Inconveniencies the Day following, and fometimes 
longer, after a Debauch of fuch Liquor; who would 
not, perhaps, for a great Reward, {wallow a Spoon- 
ful of thick Yeaft by itfelf,and yet, without any Con- 
cern, may receive, for aught they know, ‘feveral dif- 
folved in the Vehicle of Ale, and then’ the corrofive 
Corpufcles of the Yeaft, being mixed with the Ale, can- 
not fail (when forfaken in the Canals of the Body of 
their Vehicle) to do the fame Mifchief as they would 
if taken by themfelves undiluted, only with this Diffe- 
rence, that they may in this Form be carried fometimes 
furtherin the animal Frame, and-fo difcover their Ma- 
lignity in fome of the inmoft Recefles thereof, which 
alfo is the very Cafe of malignant Waters, as a moft 
learned Doétor obferves. , 

2dly, Tuey alledge for beating the Yeaft into Wort, 
‘that it gives it a fine Tang or Relifh, or, as they call 
it at London, it makes the Ale bite of the Yeaft ; but 
this Flourifh, indeed, is for no other Reafon than to ~ 
further its Sale ; and tho’ it may be agreeable to fome 
_ Bigots, to me it proves a Difcovery of the Infection, by 
its naufeous Tafte; however, my Surprize is leffened, 
when I remember the Plymouth People, who are quite 
ia | | 5 the 
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the Reverfe of them at Doverand Chatham, for the firft : 
are fo attached to their white thick Ale, that many have 

-undonethemfelves by drinking it; nor 1s their Humout 
much different as to the common Brewers brown Ale, 

who, when the Cuftomer wantsa Hogthead, they put in 

immediately a Handful of Salt, and another of Ilour, 

and fo bring it up; this is no fooner on the Sulling but 

often tapped, that it may carry a Froth on the Top of 
the Pot, otherwife they defpife it: The Salt common- 

ly anfwered its End of caufing the Tiplers to become 

drier by the great Quantitiesthey drank, thatit farther 

excited by the biting, pleafant, ftimulating Quality the 

Salt ftrikes the Palate with. The Flour alfo has its fe- 

ducing Share, by pleafing the Eye and Mouth with its 

mantling Froth, fo that the Sailors, that are often here 
in great Numbers, ufed to confume many Hog theads of 
this common Ale with much Delight, as thinking it 
was intirely the pure Product of the Malt. 

Tuer white Ale is a clear Wort made from pale 
Malt, and fermented with what they call Azpening, 
which is a Compofition, they fay, of the Flour of 
Malt, Yeatt, and Whites of Eggs, a Nofrum madeand 
fold only by two or three in thofe Parts, but the Wort 
is brewed and the Ale vended by many of the Publi- 
cans, whichis drank while it is fermenting in earthen 
Steens, in fuchathick Manneras refembles buttered Ale, 
and fold for Two-pence Half-penny the full Quart. It. 
is often prefcribed by Phyficians to be drankby Wet- 
nurfes forthe Increafe of their Milk, andalfo asa pre- 
valent Medicine for the Cholic and Gravel. But the 
Dover and Chatham People will not drink their Butt- 
beer, unlefs ic is aged, fine, and ftrong. | 


Of working and fermenting London Stout Beer and Ale. 


. In my Brewhoufe at London, the Yeaft at once was 
put into the Tun to work theStout-beer and Ale with, 
as not having the Conveniency of doing otherwife, by 
Reafon the After-worts of {mall Beer come into the 
fame Backs or Coolers where the {trong Worts had juft 
eas | beens 
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been; by this Means, and the Shortnefs of Time we 
have to ferment our {trong Drinks, we cannot make Re- 
ferves of cold Worts to mix with and check the too for- 
ward Working of thofe Liquors, for there we brewed 
three: Times a Week throughout the Year, as moft of 
the preat ones do in London, and fome others five Times, » 
The ftrong Beer brewed for Keeping is fuffered to be 
Blood-warm in the Winter, when the Yeaft is putinto 
it, that ic may gradually work two Nights and a Day at 
leaft, for thiswillnot admit of fuch a hafty Operation 
as the common brown Ale will, becaufe, if it is worked 
too warm and hafty, fuch Beer will not keep near fo long 
as that fermented cooler. The brown Ale has, indeed, 
its Yeaft put into it in the Evening very warm, becaufé: 
they carry it away the very next Morning early to their 
Cuftomers,; who commonly draw it out in lefs than a 
Week’s Times The Pale or Amber Ales are often kept 
near it, not quite a Week under Fermentation, for the 
better incorporating the Yeaft with the Wort, by beats 
ing it in feveral Times for thé foregoing Reafons. 


Of Working and Fermenting Drinks brewed by private 
| | Families. 
I mean fuch whobrew only fortheir owh Ufe, whe 
ther it be a private Family or a Victualler. In this 
Cafe, be it for Stout Beers, or for any of the Ales, the 
“Way that is ufed in Northamptonfhire, and by good 
Brewers elfewhere, is, to put fome Yeatt into a {mall _ 
Quantity of warm Wort in a Hand-bowl, which for a 
little While fwims on the Top, where it works out, 
and leifurely mixes with the Wort, thatis firftquite cold 
in Summer, andalmoft foin Winter; for, the cooler it 
is worked, the longer it will keep, too much Heatagi- 
tating the fpirituous Particles into too quick a Mo- 
tion, whereby they fpend themfelves too faft, or fly 
away too-foon, and then the Drink will certainly 
work into a bliftered Head that is never natural; but 
when it ferments, by moderate Degrees, into a fine, white 
curled Head, its Operation is then truly genuine, and 
eee E | plainly 
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lainly fhews; the right Management of the Brewer. 

To one Hogfhead of Beer, that is to be kept nine 
Months, I put a Quart of thick Yeaft, and ferment it 
as cool as it will admit of, two Days together, in Oéfo- 
ber or March,and, if I find it works too faft, I check it 
at Leifure by ftirring in fome raw Wort with a Hand- 
bowl: So likewife, in our Country Ales, we take the 
very fame Method, becaufe of having them kept fome- 
Times and this is fo nicely obferved by feveral, that I 

_ have feen them do the very fame by their {mall Beer 
Wort; now, by thefe feveral, Additions of raw Wort, 
there are as often new Commotions raifed in the Beer 
or Ale, which cannot but contribute tothe Rarefaction 
and Comminution of the Whole; but whether it is by 
thefe joining Principles of the Wort and Yeaft, that 
the Drink is rendered fmoother, or that the fpirituous 
Parts are more entangled, and kept. from making their 
_ Efcape,I can’t determine; yet fure itis, that fuch {mall _ 
Liquors generally {parkle and knit out of the Barrel, as o- 
thers out ofa Bottle, and isas pleafant Ale as everI drank, 
Others again, for Butt or Stout-beer, will, when they 
find, 1t works up towards a thick Yeaft, mix it once; 
and beat it again with the Hand-bowl or Jett; and, 
when it has worked up a fecond Time in fuch Manner, 
they put it into the Veffel with the Yeaft on the Top; 
and the Sediments at the Bottom, taking particular Care 
to have fome more ina Tub near the Cafk, to fill it up 
as it works over, and, when it has done Working, leave _ 
~ it with a thick Head of Yeaft on to preferve it. 

But, for Ale that isnot to be kept very long, they 
hop it accordingly, and beat the Yeaft in every four 
or five Hours, for two Days fucceffively, in the warm 
Weather, and four in the Winter, till the Yeatt begins 
to work heavy, and fticks tothe heavy Part of the Bowl, 
if turned down on the fame; then they take all the 
Yeaft off at the Top, and leave all the Dregs behind, 
putting only up the clear Drink ; and, when it is alittle 
worked in the Barrel, it will be fine in a few Days, and 
ready for drinking. But thislaft Way of beating in the 
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Yeaft too long, Ithink,I have fufficiently deteéted, and 

hope, as it is now declining, it will never revive again ; 
and, for which Reafon, I have in my Second Book en- 

couraged all light Fermentations, as the moft natural 

for the Malt-liquors and the human Body. 


Of Forwarding and Retarding the Fermentation of 
oy Malt-Liquors. 


In Cafe Beer or Ale is backward in Working, it is 
often practifed, to.caft fome Flour out of the Dutfting- 
box, or with the Hand over the Top of the Drink, 
which will become a Sort of Cruftor Cover to help to 
keep the Cold out: Others will put in one or two 
Ounces of powdered Ginger, which will fo heat the 
_ Wort as to bring it forward: Others will take a Gallon 
- Stone Bottle and fill it with boiling Water, which, being 
well corked, is put into the Working-tub, where it will 
communicate a gradual Heat for fome Time, and for- 
ward the Fermentation: Others will referve fome 
raw Wort, which they heat and mix with the reft; but 
then due Care muft be taken, that the Pot in which it 
_ is heated has no Manner of Greafe about it, left it int 
pedes, inftead of promoting the Working; and, forthis 
Reafon, fome nice Brewers will not fuffer a Candle too 
near the Wort, left it drop intoit. But, for retarding 
and keeping back any Drink that is too much heated — 
in working, the cold raw Wort, as [ have faid before, | 
isthe moft proper of any Thing to check it with, tho” 
Ihave known fome to put one or more Pewter Dithes 
into it for that Purpofe; or, it may be broke into fe- 


~_veral other Tubs, where, by its thallow Lying, itwill be 


taken off its Fury. Others again, to make Drink 
_ work, that is backward, will take the Whites of two 
_ Eggs, and beatthem up with half a Quartern of good 
Brandy, and put it either into the Working-vat, or in- 
to the Cafk, and it will quickly bring it forward, if a 
warm Cloth is put overthe Bung. Others will tie up 
Bran in a coarfe thin Cloth, and put ‘it into the Var, 
where, by its fpongy and floury Nature, and clofe Bulk, 
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it will abforb a Quantity of the Drink, and breeda Heat 
to forward its Working. | | ) 

I xwow an Inn-keeper, of a great Town in Bucks, 
that is fo curious, as to take off all the Top-yeaft firft, 
and then, by-a Peg near the Bottom of his Working-tub, 
he draws off the Beer or Ale, fo that the Dregs are by 
this Means left behind. This, I muft own, is very 
right, in Ales that are tobe drank foon; but in Beers, 
that are tolie nine or twelve Months in a Butt or other 
Cafk, there certainly will be wanted fome Feces or Se- 
diments for the Beer tofeed on, elfe it muft confequently 
grow hungry, fharp, and eager ; and therefore, if its own 

Top or Bottom are not put into a Cafk with the Beer, 
~ fome other Artificial Compofition, or Lee, fhould fup- 
ply its Place, that is wholefomer, and will better feed 
with fuch Drink, thanitsown natural Settlement; and, 
therefore, I have here inferted feveral curious Receipts 
for anfwering this general End. 
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Of an artificial Lee for Stout or Stale Beer t : 
feed on. | 


HIS Article, as it is of very great Importance 

in the curing of our Malt-Liquors, requires a 
particular Regard to this laft Management of them, be- 
caufe, in my Opinion, the general Misfortune of the 
Butt or Keeping-beers drinking fo hard and harfh, is 
partly owing to the nafty foul Meces that lie at the 
Bottom of the Cafk, compounded of the Sediments of 
Malt, Hops, and Yeaft, that are all clogged with grofs 
rigid Salts, which, by their long lying in the Butt or 
- other Veffel, fo tinctures the Beer} as to make it par- 
take of all their raw Natures: For, as is the Feed, 
{uch is the Body; as may be perceived by Eels taken 
out of dirty Bottoms, that are fure to have a muddy 
Tafte, when the Silver Sort, that are catched in gravel- 
ly or fandy clear Rivers, eat {weet and fine: Nor can | 
: | ) this | 


_. or Stale Beer to feed on. leks 
this ill Property be a little, in thofe Starting (as they 
call it in London) new thick Beers, that were carried 
directly from my Brew-houfe, and, by a Leather Pipe or 
Spout, conveyed into the Butts as they ftood in the © 
Cellar, which I fhall farther demontftrate by the Ex- 
aniple of. whole Wheat, that is, by» many, put into 
fuch Beer to feed and preferve it, as being reckoneda 
{ubftantial Alcali; however, it has been proved, that 
fuch Wheat in about three Years Time has eatintothe 
very Wood of the Cafk, and there Honey-combed it, 
by making little hollow Cavities in the Staves. Others 
there are, that will hang a Bag of Wheat in the Veffel, 
that it may not touch the Bottom; but, in both Cafes, 
_ the Wheat is difcovered to abforb and colleét the fa- 
Jine acid Qualities of the Beer, Yeaft and Hop, by 
which it is impregnated with their tharp Qualities ; as 
a Toaft of Bread is put into Punch or Beer, whofe al- 
calous hollow Nature will attract and make a Lodg- 
ment of the acid ftrong Particles in either, as is proved 
by eating the inebriating Toaft ; and therefore the 
Frenchman fays, the Englifb are right in putting a Toatt 
into the Liquor, but are Fools for eating it: Hence it 
is, that fuch whole Wheat is loaded with the Qualities 
‘of the unwholefome Settlements or Grounds of the Beer, 
and becomes of fuch a corroding Nature, as to dothis 
Mifchief; and, forthat Reafon, fome in the North will 
hang a Bag of the Flour of malted Oats, Wheat, 
Peafe, and Beans, in the Veffels of Beer, ‘as being a 
dighter and mellower Body than the whole Wheat or 
its Flour, and more natural to the Liquor: But whe- 
ther it be raw Wheat or malted,’ it is fuppofed, after 
‘this Receptacle has emitted its alcalous Properties to 
the Beer, and taken in all it can of the acid Qualities 
thereof, that fuch Beer willby Length of Age prey up- 
on that again, and fo communicate its pernicious Ef- 
fects to. the Body of Man, as Experience feems to 
Juftify, by the many fad Examples that 1 have feen ip 

the Deftruction of feveral lufty Brewers Servants, who 
formerly {corned what they then called Flux Ale, to 
vias Boa ys the 


$4 Artificial Lee for Stout 
rhe Preference of fuch corroding confuming fiale Beers 5 
and therefore I have hereafter advifed, that fuch Butt 
or Keeping-beers be tapped at nine or twelve Months 
End at fartheft, and then an artificial Lee will have a 
due Time allowed it, todo Good and not Harm. 


An excellent Compofition for feeding Butt or Keeping- 
Beers with. > hiss 


Taxes a Quart of French Brandy, or as much of 
Englifo, that is free from any burnt Tang, or. other ill 
Tafte, and is full Proof; to this put as much Wheat ° 
or Bean-flour as, will knead it into Dough, put it in 
long Pieces into the Bung-hole, as foon asthe Beer 
has done Working or afterwards, and let it gently fall 
Piece by Piece. to the Bottom of the Butt; this will 
maintain the Drink in a mellow Frefhnefs, keep Stale- 
nefs off for fome Time, and canfe it to be thé ftronger 


as it grows aged. 
ANOTHER. 


Taxeone Pound of Treacle, or Honey, one Pound 

of the Powder of dried Oyfter-thells, or fat Chalk, mix 

them well, and put it into a Butt, as foon as it hasdone. 
Working, or fome Time after, and bung it well; this 
will both fine and preferve the Beer in a foft, {mooth, 
Condition fora great While. | | | 


* int ANOTHER. 
Taxe a Peck of Ege-fhells, and dry them in an 
Oven, break and mix them with two Pounds of fat 
Chalk, and mixthem with Water, wherein four Pounds — 


of coarfe Sugar have been boiled, and put it into the 
Butt as aforefaid. ie Rin: 


To fine and preferve Beers and Mes, by boiling an Ingre- 
, dient in the Wort. 

Tus moft valuable Way I frequently follow, both | 
for Ale, Butt-Beer, and {mall Beer; and that is, ineach 
Barrel Copper of Wort, I put in a Pottle, or two” 


~. Quarts | 


% 
pa’ | 
gi 


and Stale Beth to feed om ORG 


Quarts of whole Wheat as foon as I can, that it may 
foak before it boils, then'I ftrain i itthro’ a Sieve; when 
I put the Wort in Cooling-tubs, and, if it is thought 
fit, the fame Wheat may be boiled-in a fecond Copper: 

Thus there will be extracted a gluey Copealterice » which 
being incorporated with the Wort by boilin g, givesit 
a more thick and ponderous Body, and, when in the 
Catk, foon makes a Sediment or Lee, as the Wort is - 
more or lefs loaded with the weighty Particles of this 
fizy Body ; but if fuch Wheat was firft parched, or 
baked;in an Oven, it would do better, .as being rather 
too,raw.as it comes from the Ear, 7 


- Another Way..- 


A ee ia lived at Leighton Buzzard in Red. 
fordhire, and had the beft Ale in the Town, once told 
a Gentleman, fhe had Drink juft done Working in the 
Barrel, and before it was bunged would wager it. was 
fine, enough to drink out of a Glas in which it fhould 
maintain a little While a high Froth ;.and it was true, 

or the Ivor; y-fhavings, that fhe boiled.in the Wort, were 
the Caufe of it, which an Acquaintance.of mine actis 
dentatly had a View, of, as they lay {pread.over, the) 
Wort in the Copper; fo will Hartthorn- thavings. dé: 
the fame and better, both of them being great Finers and 
Prefervers of Malt-liquors againft Stalenefs and Sours, 
nefs, and are certainly of a very alcalous. Nature. Ors, 
if they are put into,a Cafk when you, bung it downg at; 
will be of Service for that Purpofe; but thefe are,dear, 
in Comparifon of the whole Wheat, which will in a 
great Meafure fupply their Place, and after it is ufed 
may be given to a poor Body, orto the ai 


To ftep the Fret in Malt Ligitors. * eh 
Take a Quart of black Cherry-brandy, a0 patie it 
in rat the Bung-hole of the Hogthead,and. sae it Rei) 


To recover deadifo Beer. ae 
=n {trong Drink grows flat, up af Lots ory its 
Spirits, take four or five Gallons otitof #Edethead, and’ 

E 4 boil 
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poil it with Give Pounds of Honey, fkim it, and, when 


cold, put i¢to the reft, and ftop it up clofe : ‘This nl 
make it pleafant, quick, and ftrong. od 


Pi noes make fale Bey drinks New. i 9 AY a8 
Ke the Herb Horehound, ftamp it and ftrain j It, 
ci put a Spoonful of the Juice (which is anextreme 


good Pectoral) to'a Pitcher fullof Becr, let 1 it ftand.co- 
r my #aont two’ Hours and drink LE a 


TT 0 fine Malt- Libr ¥ yo ys 
Pane a Pint.of Water, half an Ounce of ‘itented 


Cae: mix them welltogether} Jet #fand three Fouts; 
and the Lime will fettle to the Bottom, and the Ne ater 


be as clear as Glafs; pour the Water from the Sedi. 


ment, and putit into your Ale or Beer: mix it with half 


an ‘Oanceof Ifing- elafs, firft cut final and boiled, and. 


in five Hours Time, or lefs, the Beer j in the Barrel will 
fertle and clear. 

-‘Trere are feveral other Compifitions that may be 
ufed for this Parpofe, but none, that I ever heard of, 
will: anfwer dike thofe moft excellent Balls that Mr. 
Ellis, of Little Gaddefden in Herifordfhire, has found out 

by his own Experience’ to be vety\great Refiners, Pre- 
fervers, and Relifhers of Malt-Liquors « and Cydeys; and 


will alfo recover damaged Drinks, as P have mentioned’ | 
In my Second Book, where 1 have given a farther Ac- 
count of fome other Things that will fine, colour. and 
improve ‘Malt-drinks: See the’ Receipt for as Balls 


qn the hae ie Chap, VI. 


CHAP. XV, 


—O “i Relea blecbiic Tngredients put into Malt-Lie : 


quors, toincreafe their Strength. 
A /f ALT-Liquors, ‘as‘well as feveral others, have 


LW 2 long lain under the Difreputation of being adul- 
ferated and greatly abufed by avaricious and ill-prin- 
ini People, ta. augment t their Profits at the Epon | 


_toincréafe their Strength. oF 
of the precious Health of human Bodies, which, tho’ 
the greateft Jewel in Life, is faid to be too often loft by 
the Deceit of the Brewer, and the Intemperance of the 
Drinker. This undoubtedly was one, and I believe the 
greateft, of the Lord Bacon’s Reafons for tapings he 
thought. not one Engh/bman in a Thoufand died a 
natura! Death; Nor ‘is it indeed to be much wondered 
at, when, according to Report, feveral of the Publi- 
cans make it their Bufinefs to ftudy and practife this Art: 
-Witnefs what I am afraid is too true, that fome have 
made Ufe of the Coculus India Berry for making Drink 
heady, and faving the Expence of Malt; but as this is’ 
a violent Poifon by its narcotic ftupifying Quality, if 
taken in too large a Degree, I hope this;will be rather 
a Prevention of its Ufe, than an Invitation, -it being fo 
much. of the Nature of. the deadly Nightthade,, that it 
bears the fame Character ;, and-I am fure the latter is 
bad enough; for one of my Neighbour’s Brothers was 


Akuled by, eating its Berries that grow in-fome of our 


Hedges, which fo nearly refemble the black.Cherry, that 
the Boy took the Wrong for the Right. 

| THERE is another finifter Practice faid to be fre- 
quently ufed by ill Perfons to fupply the full Quantity 
of Malt, and that 1s Coriander Seeds. This alfo is of a 
heady, Nature-boiled in the Wort, one Pound of which 
will anfwer to a Bufhel of Malt, as was ingenuoully 
confeffed to me by a Gardener, who owned he fold a 
great deal of it to Alehoufe Brewers (for I do not fup- 


-pofe the great Brewer would be concerned in any fuch 


Affair) for.that Purpofe, at Ten-pence per Pound ; 
but. how ‘wretchedly ignorant. are thofe that make Ufe 


‘of it, not knowing the Way firft to cureand prepare it 


for this and other Mixtures, without which itis a dan- | 
gerous- Thing, and will caufe Sicknefs ia the Drinkers 
of it?, Others are faid.to make Ufe of Lime-ftones to 
fine and preferve the Drink: Bur, to. come off the fair- 
eft in fuch foul Artifices, it has been too mucha gene- 


gal Practice to. beat. the Yeaft fo long into the Ale, 


— that without Doubt it has done great Prejudice to the 


Healths. 


- 


ed Of the Cellar or Repofitory 
Healths of many others, befides the Perfon Phave'writ 
‘of in the Preface of my Second Book: For theSakétheh 
of Seller and Buyer, I have here offered feveral valuable 
‘Receipts for fining; preferving, and méllowing Beersand _ 
Ales, in fuch a true,healthfuljand beneficial Manner,that — 
from henceforth, after the Perufal ‘of this Book, and the 
Knowledge of: their Worth is fully known, no Per on, 
Lhope, will be fo fordidly obftinaté as to have aly Thing 
to do with fuch unwholefome Ingredients; beeaufe thefe 
are not only of the cheapett Sort, but will anfwe 
End and Purpofe ; and the rather; fince Maltsaré How ° 
only twenty Shillings per Quarter, and like'to-hold a 
low Price for Réafons that I could here affigni VOLOLY & 
I own, I formerly thoucht they were to6 valifable — 
to expofe to thé Public, by  Reafon of their ‘Cheapnefs 
arid great Vertues, as being’ moft of them wholefomer 
than the Malt itfelf, which is but ‘a corrupted Grain : 
But a8 I hope they will do confiderable Service in the: 
‘World towards having clear, falubrious, and‘ pleafant 
Malt-Liquorsin moft private Families and yee 
I have my Satisfaction, | 


mem 
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| Of the Cellar or Repofitory for Ree Bie 
and Ales, 


T is certain by long Experience, ‘that the West 
or Air has not only a Power or Influence in Brew- 
ings, but alfo after the Drink is in thé Barrel, Hoef- 
head, or Butt, in Cellars, or other Places, whichis ae 
ten the Canfe of forwarding or retarding the Finénefs of 
Malt-Liquors; for if we brew in cold Weather, - and 
the Drink js to ftand in a Cellar of Clay, or where 
Springs rife, or Waters lie or pafs through, fuch a 
Place, by Confequencé, will check the due Working of 
the Drink; chill, flat, deadén, and hinder it from be- 
coming fine. So likewife, if Beer or Ale is bréwed in 
hot Weather and dps into chalky, gravelly, or fandy 
Cellars, 


| for keeping Beers and Ales. 59 
Cellars, and: efpecially if the Windows open to the 
South, South-Eaft, or South-Weft, then it is very like- 
Jy it will not keep long, but be muddy and ftale : There- 
fore, to keep Beer in fuch a Cellar, it fhould be brew- 
ed in Ofober, that the Drink may have Time to cure 
itfelf before the hot Weather comes on ; but, in wet- 
_tifh or damp Cellars, it is beft to brew in March, that 
the Drink may have Time to fine and fettle before the 
Winter Weather is advanced. Now fuch Cellar Ex- 
tremities fhould, if it could be done, be brought into 
a temperate State, for which Purpofe fome have been 
fo curious as to have double or treble Doors to their 
Cellar to keep the Air out, and then carefully fhut the 
outward, before they enter the inward one, whereby 
it will be more fecure from aerial Alterations’; for in 
Cellars and Places, that are moft expofed to fuch Sea- 
~ fons, Malt-Liquors are frequently difturbed and made 
unfit for a nice Drinker; therefore, if a Cellar is kept. 
dry,and thefe Doors to it, it is reckoned warm in Win- 
ter and cool in Summer; but the beft of Cellars are 
thought to be chofe in Chalks, Gravels, or Sands, and 
particularly inChalks,which are ofadryingQuality more 
than any other, and confequently diffipate Damps the 
_ moft of all Earths, which makes it contribute much ta 
the good Keeping of the Drink, for all damp Cellars 
are prejudicial to the Prefervation of Beers and Ales, 
and fooner bring on the Rotting of the Cafks and Hoops 
than the dry ones; infomuch that, in a chalky Cellar 
near me, their Afhen broad Hoops have lafted abové 
thirty Years: Befides, in fuch inclofed Cellars and tem= 
perate Air, the Beers and Ales ripen more kindly, are 
better digefted and foftened, and drink {moother: But, 
when the Air is ina Difproportion by the Cellars letting 
in Heats and Colds, the Drink will grow ftale and be 
difturbed, fooner than when the Air is kept out: From 
hence it is, that in fome Places their Malt-Liquots are 
exceeding good, becaufe they brew with Pale or Amber 
Malts, chalky Water, and keep their Drinks in clofe 
Vaults or proper dry Cellars, which is of fuch Impor- 
3 ST : tance, 


bo Of the Cellar or Repofitory, &c. 

tance, that notwithflanding any Malt-Liquor may be 
truly brewed, yet it may be fpoiled ina bad Cellar, 
that may caufe fuch alternate Fermentations as to 
make it thick and four, tho’ it fometimes happens 
that after fuch Changes it fines itfelf again ; and, to 
prevent thefe Commotions. of the Beer, fome brew 
_ their pale. Malt in March, and their brown in Ofober, 
for that the pale Malt, having not fo many fiery Par- 
ticles in it as the brown, ftands more in Need of the - 
Summer’s Weather to ripen it, while the brown Sort, 
being more hard and dry, is better’able to defend it- 
felf againft the Winter-Colds that will help to fmooth ° 
its harfh Particles ; yet, when they happen to be too 
violent, Horfe-dung fhould be laid to the Windows 
as a Fortification againft them; but, if there were no 
Lights at all to a Cellar, ic would be better. 

Some are of Opinion, that O¢fober is the beft of all 
other Months to brew any Sort of Maltin, by Reafon 
there are fo many cold Months directly following, that 
will digeft the Drink and make’ it much excel that 
brewed in March, becaufe fuch Beer will not want that 
Care and Watching, as that brewed in March abfolute- ~ 
ly requires, by often taking out and putting in theVent- 
peg on Change of Weather; and, if it isalways left out, 
then it deadens and pails the Drunk; yet; if.due Care is 
not taken in this Refpect, a Thunder or ftormy Night 
may marr all, by making the Drink ferment and burft 
_ the Cafl; for which Reaion, as Iron Hoops are moft in 
Fafhion ‘at this Time, they are certainly the greateft 
Security to the Safety of the Drink thus expofed ; and 
next to them ts the Chefnut-hoop; both which will en- 
dure a fhorter or longer Time, as the Cellar is more or . 
lefs dry, and the Management attending theni: The 
lron Hoop generally begins to ruft firft at the Edges, | 
and therefore fhould be rubbed off when Opportunity 
offers, and be both kept from Wet as much as poffible ; | 
Foritis Ruft that eats the Iron Hoops in two fometimes 
‘in tenor twelve Years, when the Afhen and Chefnut © 
in.dry Cellars have lafled three Times as long. — 
roe : CHAP, 
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Co AP. xXVIL | 
Of Cleaning and Sweetening of Cafks, 


'N Cafe your Cafk isa Butt, then with cold Water 
I firft rinfe out the Lees'clean, and have ready boil- 
ing or very hot Water, which put in, and, with a long 
Stale and a little Birch faftened to its End, ferub the 
- Bottom as well as you can: At the fame Time let there 
be provided another fhorter Broom of about a Foot and 
a half long, that with one Hand may be fo employed 
in the upper and other Parts as to clean the Cafk 
well: So in a Hogthead, or other fmaller Veffel, the 
one-handed fhort Broom may be ufed with Water, 
or with Water, Sand, or Afhes, and be effectually 
cleaned , the Outfide of the Cafk about the Bung-hole 
fhould be well wafhed, left the Yeaft, as it works 
over, carries fome of its Filth with it, 

But, to fweeten a Barrel, Kilderkin, Firkin, or Pin 
in the great Brewhoufes, they put them over the Cop- 
per-holefora Night together, that the Steam of the boil- 
ing Water or Wort may penetrate into the Wood; this 
Way 1s fuch a furious Searcher, thar, unlefs the Cafk is 
new hooped juft before, it will be apt to fall to Pieces. 


Another Way. ; 

__ Take a Pottle, or more, of Stone Lime, and put 

it into the Cafk ; on this pour fome Water, and ftop 
it up directly, fhaking it well about, te tee 


Another Way. 

Take a long linen Rag and dip it in melted 
Brimitone, light it at the End, and let it hang pendant 
with the upper Part of the Rag faftened to the 
Wooden Bung; this is a moft quick and fure Way, 

-and will not only {weeten, but help to fine the Drink. 


ANOTHER. : 
Or, to make yourCafk more pleafant, you may ufe 
the Vintners Way, thus : Take four Ounces of Stone 
é Brimftone, 


62 Of Cleaning and Sweetening of Cafks, 
Brimftone, one Ounce of burnt Allum,and two Ounces 
of Brandy; melt all thefe in an earthen Pan over hot 
Coals, and dip therein a Piece of new Canvafs, and in- 
ftantly {prinkle thereon thePowders of Nutmegs,Cloves - 
Coriander, and Anife-feeds: This Canvafs fet on Fire, 
and let it burn hanging in the Cafk faftened at the End 
with the wooden Bung, fo that no Smoke comes out. 


sh Suita For a mufty Cajfk. 
Borz fome Pepper in Water, and fill the Cafk with 
"at fcalding hot. Pag: 


For a very flinking Veffel. 

Tue laft Remedy is the Cooper’s taking out one of 
the Heads of the Cafk tofcrape the Infide or new fhave 
the Staves, and i§ the fureft Way of all others, if it is 
fired afterwards within-fide a fmall Matter, as the — 
Cooper knows how. | | 

- Tuese feveral Methods may be made Ufe of at Dif- 
cretion, and will be of great Service where they are 
wanted. The fooner alfoa Remedy isapplied, the bet- 
ter; elfe the Taint commonly increafes, as many have — 
to their Prejudice proved, who have made Ufe of fuch 
-Cafks, in Hopes the next Beer will overcome it; but 
when once a Cafk is infected, it willbea long While, if — 
ever, before it becomes {weet, ifno Art is ufed, Many — 
therefore of the careful Sort, in cafe they have not a 
- Convenience to fill their Veffel as foon as it is empty, 
will ftop it clofe to prevent the Air and preferve the 
Lees found, which will greatly tend to the keeping of 
the Cafk pure and fweet againft the next Occafion. 


To prepare a new Veffel to keep Malt-Liquors in. 
Anew Veffel is moft improperly ufed by fome igno- 
rant People for ftrong Drink after only once or twice — 
{calding with Water, which is fo wrong, that fuch ~ 
. Beer or Ale will not fail of tafting thereof for halfs if — 
not a whole Year afterwards; fuch isthe Tang of the — 
Oak and its Bark, as may be obferved from the rope 
Rs cents — 
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Scents of Tan-yards, which the Bark is one Caufe of. 
To prevent then this Inconyenience, when your Brew- 
ing is over, put up fome Water {calding hot, ‘and let 
it run thro’ the Grains; then boil it and fill up the Cafk, 
{top it well and let it ftand till it is cold, do this twice ; 


then take the Grounds of {trong Drink and boil in it. 


green Walnut-leaves and new Hay of Wheat-ftraw, 
and put all into the Cafk, that it be full, and {top it 


clofe: After this, ufe it for {mall Beer half a Year to- 


gether, and then it will be thoroughly {weet and fit for 
 ftrong Drinks; or, | | Nokia 


Another Way. 

Take anew Cafkand dig a Hole in the Ground, in 
which it may lie half Depth with the Bung downwards ; 
let it remain a Week, and it will greatly help this or 
any ftinking mufty Cafk. But, befides thefe, [have writ 
_ of twoother excellent Ways to fweeten mufty or ftink- 
ing Cafks, in my Second Book of Brewing. 


! Wine Cafks. 
_* Tuxse, in my Opinion,are the cheapeft of all others 
tofurnifh a Perfon readily with, as being many of them 
good Cafks for Malt-Liquors, becaufe the Sack and 
White-wine Sorts are already feafoned to Hand, and 
will greatly improve Beers and Ales that ‘are put in 
them : But beware of the Rhenith Wine Cafks for firong 
' Drinks; for its Wood is fo tinctured with this fharp 
Wine, that it will hardly ever be free of it, and there- 
fore fuch Cafk is beft ufed for {mall Beer. The Claret 
Cafk will a grear deal fooner be brought into a fervice- 
able State for holding ftrong Drink, if it is twoor three 
. Times fcalded with Grounds of Barrels, and afterwards 
ufed for fmall Beer for fome Time. I have bought a 
Butt or Pipe for eight Shillings in Londen with fome 
iron Hoops on it, a good Hogfhead for the fame, and 
the half Hogfhead for five Shillings; the Carriage for 
a Butt by the Waggon thirty Miles is two Shillingsand 
Six-pence, and the Hogthead eighteen Pence: But to 
“f . cure 
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cure a Claret-cafk of its Colour and Tafte, put a Peclé 
of Stone-lime into a Hogfhead, and pour upon it 
three Pails of Water; bung immediately with a wood: 
or cork Bung, and fhake it well about a Quarter of 
an Hour, and let it ftand a Day and Night, and it 
will bring off the red Colour, and alter the Tafte of 
the Cafk very much. But, of three feveral other ex- 
cellent Methods for curing mufty, flinking, new, and _ 
other tainted Cafks, I have writ, in my Account of 
Cafks in my Second Book. | 


C HA P,°XVIIL 
Of Bunging Cafks and Carrying of Malt-Liquors 
to fome Diftance. 


| AM fure this is of no {mall Confequence, however 
it may be efteemed as a light Matter by fomes for, 
if this is not duly performed, all our Charge, Labour, 
and Care will be loft; and therefore here I fhall diffent 
trom my Lozdon Fafhion, where I bunged up my Ale | 
with Pots of Clay only, or with Clay mixed with Bay- 
falt, which is the better of the two, becaufe this Sait 
will keep the Clay moift longer than in its original 
State; and the Butt-beers and fine Ales were bunged 
with Cork drove in with a Piece of Hop-fack or Rag, 
which, I think, areall infipid, and the Occafion of {poil- 
ing great Quantities of Drink, efpecially the {mall 
Beers ; for, when the Clay is dry, which is foon in 
Summer, there cannot be a regular Vent thro’ it, and 
then the Drink from that Time flattens and ftales to the 
great Lofs in a Year to fome Owners, and the Benefit 
of the Brewer; forthen a frefh Cafk muft be tapped to 
fupply it, and the remaining Part of the other throw’d 
away. Now, to prevent this great Inconvenience, my 
Bung-holes are not quite of the largeft Size of all, and 
yet big enough for the common wooden iren hooped — 
Funnel ufed in fome Brew-houfes: In this I put in 
a turned Piece of Ath or Sallow three Inches broad az 

| Top, 
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Malt-Liquors to fome Diftance. 6 
Top, and twoInches and a half long, firft puttingin a 
double Piece of dry brown Paper, that is fo broad that 
an Inch or more may be out of it, after the wooden 
Bung is drove down with a Hammer pretty tight; this 
Paper muft be furled or twifted round the Bung, and 
another loofe Piece upon and around that, with a little 
Yeaft, and a fmail Peg put into the Bung, which-is to 
be raifed at Diferetion when the Beer is drawing, or at 
other Times to give it Vent, if there fhould be Occa- 
fion : Others will put fome Coal or Wood-afhes wet- 
ted round this Bung, which will bind very hard, and 
prevent any Air getting into or out of the Cafk; but 
this-in time is apt to rot and wear the Bung-hole by 
the Salt or Sulphur in the Afhes, and employing a 
Knife to fcrape it afterwards. Yet, for keeping Beers; 
it is the beft Security of all other Ways whatfoever. 

*. TuHere is alfo a late Invention practifed by a com- 
mon Brewer in the Country that I am.acquainted with, 
for the fafe Carriage of Drink on Drays to fome Dif- 
tance, without lofing any of it; and that is, in the Top- 
center of one of thofe Bungs, he puts in a wooden 
Funnel, whofe Spout is about four Inches long, and, 
Jefs than half an Inch Diameter at Bottom ; this is 
turned at Top into a concave Fafhion like a hollow 
round Bowl, that will hold about a Pint, which is a 
conftant Vent to the Cafk, and yet hinders the Liquor 
from afcending no fafter than the Bowl can receive, and 
return it again into the Barrel: I may fay farther, he has 
brought a-Barrel two Miles, and it was then full, when 
it arriv’d at his Cuftomer’s, becaufe the Pint that was 
put into the Funnel, at Setting out, was not at all loft 
when he took it off the Dray ; this may be alfo made 
of Tin, and will ferve from the Butt to the fmall Cafk. _ 
_ In the Butt there is a Cork-bole made about twoIn- 
ches below the upper Head, andclofe under that a Piece 
of Leather is nailed Spout-fafhion, that jetts three In- 
_ches out, from which the Yeaft works and falls into a 
Tub; and, when the Working isover, the Cork,is put 
clofely in, for the Bung in the Head of the upright Cafk 
r3: : e ie 
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is put inas foon as it is filled up with new Drink: Now 
when fuchaCafk is to be broached, anda quick Draught 
is to follow, then it may be tapped at Bottom; but, if 
otherwife, the brafs Cock ought to be firft put in at the 
Middle, and before the Drink finks to that it fhould be 
tapped at Bottom, to prevent the breaking of the 
Head of Yeaft, and its growing ftale, flat, and four. 
In fome Places in the Country, when they brew 
Ale or Beer to fend to London at a great Diftance, they 
Jet it be a Year old before they tap it, fo that then it 
is perfectly fine; this they put into {mall Cafks that 
have a Bung-hole only fit for a large Cork, and then 
_ they immediately put in a Roll of Bean-flour firft 
kneaded with Water or Drink, and baked in an Oven, 
which is all fecured by pitching in the Cork, and fo 
jent in the Waggon; the Bean-flour feeding and pre- 
ferving the Body of the Drink all the Way, without 
fretting or caufing it to burft the Cafk for Want of 
Vent, and when tapped will alfo make the Drink very 
brifk, becaufe the Flour is in fuch a hard Confiftence, 
that it won’t diffolve in that Time; but, if a little - 
does mix with the Ale or Beer, its heavy Parts will 
fooner fine than thicken the Drink, and keep it mellow 
and lively to the laft, if Air is kept out of the Barrel. 


Hs CoB A: Rit Ee 
Of the Strength and Age of Malt-Liquors, 


HE THER they be Ales or {trong Beers, it. 
\ \ is certain that the middling Sort is allowed by 
Phyficians to be the moft agreeable of any, efpecially 
to thofe of a fedentary Life, or thofe that are not oc-_ 
cupied in fuch Bufinefs as promotes Perfpirationenough 
to throw out and break the Vifcidities of the ftronger 
Sorts ; on which Account the laborious Man has the 
Advantage, whofe Diet being poor, and Body robuft, 
the Strength of fuch Liquors gives a Supply, and bet- 
| tcr 
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ter digefts into Nourifhment: But, for the unactive 
Man, a Hogfhead of Ale which is made from fix 
- Buthels of Malt is fufficient for a Diluter of theit Food, 
and will better affift their Conftitution than the more 
{trong Sort, that would in fuch produce Obftruétions 
and ill Humours ; and therefore that Quantity for Ale, 
and ten Buthels for a Hogfhead of ftrong Beer that 
fhould not be tapped under nine Months, ‘is the moft 
healthful. And this I have experienced by enjoying, 
* fuch an Amber-Liquor that has been truly brewed from 
good Malt, as to be of a vinous Nature, that would 
permit a hearty Dofe over Night, and yet the next 
Morning leave a Perfon light, brifk, and unconcerned. _ 
This then is the true Nofrum of Brewing, and ought — 
to be ftudied and endeavoured for by all thofe that can, 
afford to follow the foregoing Rules, and then it will 
fupply, in a great Meafure, thofe chargeable (and of- 
ten adulterated, tartarous, arthritic) Wines. So like 
wife for {mall Beer, efpecially in a Farmer’s Family, 
where it is not of a Body enough, the Drinkers will 
be feeble in hot Weather, and not be able to perform 
their Work, and will alfo bring on Diftempers, bes 
fides the Lofs of Time, and a great Wafte of fuch 
Beer that is generally much thrown away ;_ becaufe , 
Drink is certainly a Nourifher of zhe Body, as well as 
Meats, and, the more fubftantial they both are, the 
better will the Labourer go thro’ his Work, efpecialiy 
at Harveft; and in large Families the Doétor’s Bills 
have proved the Evil of this bad GEconomy, and far 
furmounted the Charge of that Male that would have 
kept the Servants-in good Health, and preferved the 
Beer from fueh Waite as the fmaller Sort is liable to. 
_ Ir istherefore that fome prudent Farmers will brew 
their Ale and fmall Beer in March, by allowing five or 
fix Bufhels of Malt, and two Pounds of Hops, to the 
Hogfhead of Ale; and a Quarter of Malt, and three 
Poundsof Hops, to five Barrels of fmall Beer. Others 
there are, that will brew their Ale or ftrong Beer in Oc- 
sober, and, their {mall Beer a Month before it is wanted, 
a ed Others 
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Others will brew their’ Ale and fmall Beer in April; 
May, and Fune; but this according to Humour, and 
therefore [ have hinted of the feveral Seafons for brew- 
ing thefe Liquors : However, in my Opinion, whether 
it be {trong or {mall Drinks, they fhouldbe clear, fmooth, _ 
and not too fmall, if they are defigned for Profit and- 
Health; for, if they are otherwife, it will be a fad Evil 
to Harveft-Men, becaufe then they ftand moft in Need 
of the greateft Balfamics : To this End, fome of the 
foftening Ingredients, mentioned in the foregoing Re-’ — 
ceipts, fhould be made Ufe of to feed it accordingly, if. 
thefe Drinks are brewed forward. And that this par- 
ticular important Article in the brewing C&conomy 
may be better underftood, I fhall here recite Dr. Quin- 
ey’s Opinion of Malt-liquors, viz. The Age of Malt- 
drinks makes them more or lefs wholefome, and feems 
to do fomewhat the fame as Hops; for thofe Liquors, 
which are longeft kept, are certainly the leaft vifcid ; 
Age, by Degrees, breaking the vifcid Pares, and render- 
ing them fmaller, makes them finer for Secretion; but. 
this is always to be determined by their Strength, be-— 
caufe in Proportion to that they will fooner or later 
come to their full Perfection, and likewife their Decay, 
until the finer Spirits quite make their Efcape, and the 
Remainder becomes vapid and four. By what there- 
fore has been already faid, it will appear, that, the older | 
Drinks are, the more healthful, fo they be kept up to 
this Standard, but not beyond it. Some therefore are’ 
of Opinion, that ftrong Beer, brewed in Ofober, fhould 
be tapped at Mid/ummer, and.that brewed in March at 
Chrifimas 5 as being mott agreeable to the Seafons of ~ 
the Year that follow fuch Brewings: Fer then they 
will both have Part of aSummer and Winter to ripen 
and digeft their feveral Bodies; and it is my humble 
Opinion, that where the Strength of the Beer, the — 
‘Quantity of Hops, the Boiling, fermentation, and the 
Cafk are all rightly managed, there Drink may be moft - 
excellent, and better at nine Months Age, than at nine 
Years, for Health and Pleafure of Body. But, to be 
'f 4d truly 


- 


J i 


ba ot * a 2G ec shee iaaars 


_ Of the Profit of Private Brewing, 8c. 69 
“truly certain of the right Time, there thould be firtt 
- an Examination made by pegging theVeffel, to prove, 
if fuch Drink is fine, the Flop fufficiently rotted, and 
“at be mellow and well-tafted. ial 


Peale: ei CoA AR: xe 
Of the Pheafure and Profit of Private Brewing, 
~ and the Charge of Buying Malt-Liquors. 
H ERE Iam to treat of the main Article of fhew- . 


ing the Difference between brewing our own 
Ailes and Beers, and buying them, which I doubt not 
will, appear fo plain-and evident, as to convince any 
oReader, that many Perfons may fave well towards half . 
in half, and have their Beer and Ale ftrong, fine, and 
aged, at.their own Difcretion: A Satisfaction that is 
of no {mall Weight, and the rather, fince lhave now 
made known a Method of brewing a uantity of Malt 
with a little Copper and a few Tubs, a Secret that has 
long wanted Publication ; for nowa Perfon may brew 
in ‘a little Room, and that very fafely, by keeping his © 
Wort from Foxing, as I have already explained, which 
by many has heen thought impoffible heretofore ; and 
‘this DireCtion is the more valuable, as there are many 
Thoufands who live in Cities and Towns, that have no — 
“more than a few Yards fquare of Room to perform a 
private Brewing in. And as for the Trouble, it is eafy 
to account for by thofe who have Time enough on their 
Hands, and would do nothing elfe if they had not done 
this: Or, if a Man is paid half a Crown a Day fora ~ 
Quantity accordingly ; or, if a Servant can do this be- 
fides his other Work, for the fame Wages and Charge, 
believe the following Account will make itappear it 
1s over-balanced confiderably, by what fuch a Perfon 
may fave in this Undertaking, befides the Pleafure of - 
thoroughly knowing the feveral Ingredientsand Clean- | 
dinefs of the Brewer and Utenfils. In feveral of the 
Northern Counties in England, where they have good 
y 4 Barley, 
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Barley, Coak-dried Malt, and the Drink brewed at 
Home, there are feldom aay bad Ales or Beers, be- 
caufe they have the Knowledge in Brewing fo well, — 
that there are hardly any common Brewers amongft 
them ; In the Weft, indeed, there are fome few, but 
in the South and Eaft Parts there are many ; and now 
‘follows the Account, that I have ftated according to © 
my own general Practice, viz. fr 
A Calculation of the Charge and Profit of brewing Six | 
Bufbels of Malt for a Private Family. } 
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- Six Buthels of Malt, at 25. 8d. per Bufhel,o : 16 : 0 

Hops one Pound — — — — — 0? 1: 6 
MealhiaQuart) t——")} somYk-b 1) 2 SOR ae: 4 
Coals one Buthel, or if Wood or Furze 0: 1: 0 
A Man’s Wagesa Day — — — On 2:26 


Total 1: °n toa) 
Or thefe fix Bufhels of Malt I make one Hogfhead 
of Ale and another of {mall Beer: But, if I was tov 
buy them of fome common Brewers, the Charge will” 
be as follows, viz. gh 1 


| PEt Jy; 
One Hogfhead of Ale, containing 48) | 
Gallons, at 6d. per Gallon, is — t 37 
One Hogthead of {mall Beer, containing ae 
54 Gallons, at 2d. pér Gallon, is — omg 
: I | rg. 


Total faved o': 11 38 

By the above Account it plainly appears, that 11 5. 
and $d. is clearly gained in Brewing of fix Bufhels of 
Malt at our own Houfe for a private Family, and yet 
I make the Charge fuller by 2 s. and 64. than it will 

_ happen with many,whofe Conveniency by Servants,e, 
may intirely take it off; befides ‘the fix Bufhels ‘of 
Grains that are currently fold for 3:4. the Bufhel, which 
will make thes3s. and 8d. more by 45. withoutreckon# 
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ing any Thing for Yeaft, that in the very cheapeft 
Time here fells for 4d. the Quart, and many Times 
there happens three Quarts from fo much Drink ; fo 
that there may poffibly be gained in all 165. and 84. 
a fine Sum, indeed, in fo {mall a Quantity of Malt. 
But here, by Courfe, will arife the Queftion, whether 
this Ale is as good as that bought of fome of the 
common Brewers at 6 d. a Gallon: I cannot fay all is ; 
however, I can aver this, that the Ale I brew in the 
Country from fix Bufhels of Malt for my Family, I 
think, 1s generally full as good, if not better than any _ 
Tever fold at that Price in my London Brewhoufe : 

And, if I fhould fay, that where the Malt, Water, 
and Hops are right good, and the Brewer’s Skill an- 
fwerable to them, there might be a Hogthead of as 
good Ale, and another of fmall Beer, made from five 
Bufhels, as I defire to ufe for my Family, or for 
Hlarveft-Men ; it is no more than I have many Times 
experienced, and it is the common Length I made for 
that Purpofe. And whoever makes Ufe of true Pale 
and Amber-malts, and purfues the Directions of this 
Book, I doubt. not but will have their Expectation. 
fully anfwered in this laft Quantity, and fo fave the 
great Expence of Excife that the common Brewers 
Drink is always clogged with, which is no lefs than’ 
5 5. for Ale, and 18 d. per Barrel for {mall Beer. - 


CHAP. XXI. 
Al Philofophical Account for Brewing ftrong O&o- 
ber Beer. By an ingenious Hand. + .. 


N Brewing, your Malt ought to be found and good, — 
and, after its Making, to lie two or three Months in 
the Heap, to come to fuch a Temper, that the Ker- 
nel may readily melt in the Wafhing, ~ 
Tue well Dreffing your Malt ought to be one 
chief Care; for, unlefs it be freed from the Tails and 
Duft, your Drink will not be fine and mellow as when 
it is clean drefled. 
F 4 Tur 
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Tue Grinding alfo muft be confidered, according tq 


the high or low Drying of the Malt; for, if high dried; 


then a grofs Grinding i is beft, otherwife a{maller may be : 
done; for the Care in Grinding confifts herein, left too ~ 


miich of the Hufks being round fmall fhould mix with 
the Liquor, which makes “erofs Faces, and confequent- 
Jy your Drink will have too fierce a Ferméntation, and. 
bees ithat Means make‘it Acid, or what we call Stale.’ 


Wuewn your Malt’ is eround, let it ftand in Sacks : 
twenty-four Hours at leaft, to'the End that the Heat 
in Gritiding may be allay’d, and dt is ¢onceived by i its 


fo ftanding that'the'Kernel will diffolvé the better. ' 

Tu Meafure and Quantity we* ‘allow of Hops andl 
Malt, 1s five Quarters of Malt-to threé Hogfheads of 
Beer, and eighteen Pounds of Hops at leaft to that 
Quantity of Malt ; and, if Mult be pale dried, then | 
add three or four Pounds of Hops’ more. 


‘Tue Choice of Liquor for Brewing is of cole 


able Advantage in ‘making good Drink, the foftett 
and cleaneft Water‘is to be preferred, ae harfh Wa- 


ter is not to be made Ufe of. 


‘You are to boil your firft’ Liquor, adding a Hand: 
ful or two of Hops to it; then, ‘before you ftrike it 


over to your Goods ‘or Malt, cool in’as much Liquor — 
_as will bring it'to a Temper not to“fcald the Male, 
for it is a Fault not to take the rip as high as Pore | 


fible, but not to fcald. 

Tue next Liquors do the fame. —- 

Anp, indeed, allyour Liquors ought to be taken 
as -high.as may be, that is, not. to feald: 

Wuenw you let your Wort from your Malt into hed 
Under-back, put to it a Handful or two of Hops, it 
will preferve it from that Accident’ which ey 
call Blinking or Foxing. 


Iw boiling ets ‘Worts, the firft Wort boil high or — 


quick ; for, the quicker the frit on is boiled, the 
» better it is. 


Tue Second boil more than the firft, and the 


Third or Laft more than the Second. 
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ert tn ae ! . is : ; 
In Cooling lay your Worts thin, and let each be well 


cooled, and Care muft be'taken in letting them down 


into the Tun, that you doit leifurely, to the End that 
as little of the Feces or Sediment which caufes the Fer- 


mentation to be fierce or mild; for, 


Note, Ture are, in all fermented Liquors, Salt and 


Sulphur, and to keep thefe two Bodies ina due Pro- 


_ portion, that the Salt ‘does not exalt itfelf above the 


Sulphur, Confifts a great Part of the Art in Brewing. 


_ Ween’ your Wort is firft let into your Tun, put but 
alittle Yeaft to it, and let it work by Degrees, quietly s 

and, if ‘you find it works but moderately, whip in the 
- Yeaft two or three Times or more, till-you find your 
‘Drink well fermented; for, without a full Opening of 

_ the Body by Fermentation, it will not be perfectly fine, 
‘nor will at drink clean and light. O19 41 


Wuen you cleanfe,do it bya Cock from your Tun, | 


placed fix’ Inches from the Bottom, to the’End that 
‘moft of the Sediment may be left behind, which may 
be thrown on your Malt to mend your fmall Beer. 


~ Wuen your Drink is tunned, fill your Veffel full, let 


Gt work at the Bung-hole, and have a Refervein a fmall 


Cafk to fill it up, and do not put any of the Drink 


‘which will be under the Yeaft after it is worked over _ 
into your Veffels, but put it by itfelf in another Cafk, 


for it will-not be fo good as your other in the Cafk. 
Turs done, you muft wait for the finifhing of the 
Fermentation, then ftop it clofe, and let it ftand ell - 


the Spring; for Brewing oughttobe done in the Month 


of Offober, that it may have Time to fettle and digeft 
all the Winter Seafon. 
In the Spring you muft unftop your Vent-hole, and 


“thereby fee whether your Drink doth ferment or not; 


for, as foon as the warm Weather comes, your Drink 
will haveanother Fermentation, which, whenitis over, 
let it be again well ftopped and _ftand till September or 


“longer, and then peg it ; and, if you find it pretty fine, 


and the Hop well rotted, and of a good pleafant Tafte 
for Drinking, 


: 
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Txuen, and not before, draw out a Gallon of it, put 
to it two Ounces of Ifing.glafscut {mall and well beat- 
en to melt, ftirring it often, and whip it with a Whifk 
till the Ifing-glafs be melted ; then ftrain it and put it 
into your Veffel, ftirring itwell together, ftop the Bung 
flightly, for this will caufe a new and {mall Fermenta-. 
tion 3 when that is over ftop it clofe, leaving only the 
Vent-hole a little topped, let it ftand, and in ten Days, 
or a little more, it will be tranfparently fine, and you 
may drink of it out of the Veffel till two Parts in three 
be drawn; then bottle the reft, which will in a little 
Time come to drink very. well. Key an 

Ir your Drink in September be well conditioned for 
‘Tafte, but not fine, and you defire to drink it prefent- 
ly, rack it before you put your Ifing-glafs to it, and then 
it will fine the better and drink the cleaner, . | 

To make Drink fine quickly, I have been told that by 
feparating the Liquor from the Feces, when the Wort 
_ 1s let out of the Tun into the Under-back, it may be 
_-donein this Manner; when you let your Wort into your 
Under-back out of your Tun, catch the Wort in fome 
“Tub fo long, and fo often as you find it run foul; put , 
that fo catched on the Malt again, and do fotill the 
_ Wort run clear into the Under-back. .. This is to me a. 
very good Way (where. it. may be done) for it is the 
feces which caufe the fierce.and violent Fermentation, 
and to hinder that in fome Meafure is the Way to have - 
fine Drink: Note, That the finer youmake your Wort, 
the fooner your Drink will be fine, for [have heard that 
fome, curious in Brewing, have caufed Flannels to be fo 
placed, that all the Wort may runthro’ one or more of 
them into the Tun before Working, by which Means 
the Drink was made very fine and well-tafted. 


Obfervations on the foregoing Account. 


Puts Excellent Philofophical Account of brewing 
Oéober Beer has. hitherto remained in private Hands 
as a very great Secret, and was given to a Friend of 
mine by the Author himfelf; to whom the World is 

much 
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much obliged, altho’ it come by me: In Juftice there- 


fore tothis ingenious Perfon, I would here mention this. - 


Name, had I Leave for fo doing;' but at prefent this 
Intimation mutt fuffice. However, I fhall here take 
Notice, that this Caution againft ufing tailed or dufty 
- Malt, which is toocommonly fold, is truly worthy of 


Obfervation; for thefeare fo far from producing more | 


‘Ale or Beer, that they abforb and drink Part of it up. 
_ In grinding Malts he notifies well to prevent a foul 
Drink. _ 3 
_ Tue Quantity he allows is fomething above thirteen 
Buthels to the Hogfhead, which is very fufficient; but 
. this as every Body pleafes. "a a 

Tut Choice of Liquors or Waters for Brewing, he 
fays, is of confiderable Advantage; and fo muftevery 


Body elfe that knows their Natures, and loves Health — 


and: pleafant Drink: For this Purpofe, inmy Opinion, 
‘the Airand Soil are to be regarded where the Brewing 
vis performed; fince the Air affects all Things it can 
--comeat, whether Animal, Vegetable, or Mineral, as 
‘may be proved’ from many Inftances: In the Marfhes 
of Kent and Effex, the Air there is generally fo infecti- 
ous, by Means of thofe low, veafy, boggy Grounds, that 
feldom a Perfon efcapes‘an Ague one Time or other, 
- whether Natives or Aliens, and is often fatally known 
_ to fome of the Londoners, and others who merrily and 
nimbly travel down to the Ifles of Grainand Sheppy fora 
valuable Harveft, butina Month’s Time they generally 
return thro’ the Village of Shorme with another Mein. 
There isalfoa little Moor in Hertford/bire, thro’ which 
a Water runs that frequently gives the Paffant Horfes 
that drink of it the Colic or Gripes, by: Means of the 
-aluminous fharp Particles of its Earth ; its Air is alfo 
fo bad, as has obliged feveral to remove from its Situa- 
tion for their Healths: The Dominion of the Air is 
likewife fo powerful over Vegetables, that what will 
grow in one Placewill not in another, as is plain from 
the Beechand black Cherry Tree, that refufe the Vale of 
Aylefbury, tho’ on fome Hills there, yet will thrive in the 
ate | ; Chilterm 
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Chiltern or hilly Country: Sothe Limesand other Trees 
about Loudon are all generally black-barked, while 
thofe in the Country are moft of them of a Silver White, 


Water is alfo fo far under the Influence of the Air and - 


Soil, as makes many excellent for Brewing when others 
are as bad. In Rivers, that run thro? boggy Places, 
the Sullage or Wabhings of fuch Soils are generally un- 
-wholefome as the Nature of fuch Ground iS; and {tothe 
“Water becomes. infected by that and the Effuvia or 
Vapours that accompany fuch Water: So Ponds ate 
durely good ‘or bad, as they are undertoo much Cover, 
or fupplied by nafty Drains, or as they ftand fituated or 
expoled to good and bad Airs::. Thus the Well-wa- 


ters: by Coniequence thare in the good or bad Effects 
vot fich Soils that they. run through, and the very > 


Surface of the Earth, by which fuch Watersare {train- 
€d, is furely endowed with. the Quality of the:Air 
an which it lies; which brings me! to my intended 
Purpofe, to prove that Water drawn out of a Chalky 
or Fire-ftone Well, which is fituated under a dry, 
fweet, loamy Soil; in a fine pure Air, and that is 
perfectly foft, mutt excel mott if net_all other, Well- 
waters tor the Purpofe in Brewing. The Worts alfo, 
that are rooted in fuch an Air, in Courfe, partake of 
its nitrous Benefits, as being much expofed thereto in 
the high Backs or Coolers that contain them. inimy 
-own Grounds I have Chalks under Clays and Loams ; 
but, as the latter is better than’ the former, fo the 
Water proves more foft and wholefome under. one 
than the other: Hence then may be obferved the 
contrary Quality of thofe harfh curding Well-waters 
‘that-many drink of in their Male-Liquors, without 
confidering their ill Effects, which are juflly con- 
_demned by this able Author, as unfit to be made Ufe 
ot in Brewing Ofober Beer. 

_ Yue Boiling a few Hops in the firft Water is good, 
but they muft be ftrained through a Sieve before the 
Water, .is put. into the Malt; and to check its Heat 


with cold ‘Liquor, or to let it ftand to cool fome 
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_ Time, is a right Method, left it fcalds and locks up — 
the Pores of the Malt, which would then yield a 
thick Wort, to the End of the Brewing, and never 
be good Drink. , 
Flis putting Hops into the Under-back,. is an €X- 
cellent Contrivance to prevent F oxing, as I have al- 
ready hinted. 7 | 
Tue quick Boiling of the Wort is of no lefs Ser- 
_vice, and that the fmaller Wort fhould be boiled Jon- 
ger, than the ftrong, is good Judgment, becaufe, the 
fironger the Wort, the fooner the Spirits ly away, . 
and the Watfte is of more Confequence ; befides, if the 
firft Wort was to be boiled too long, it would obtain 
fo thick a Body, as to prevent, in a great Meafure, 
its Fining hereafter fo foon in the Barrel, white the 
‘Imaller Sort will evaporate its more watry Parts, and 
thereby be brought into a thicker Confiftence, which 
is perfectly neceffary in thin Worts: and in this Ar- 
ticle lies fo much the Skill of a Brewer, that fome 
will make a longer Length than ordinary from the 
Goods for fmall Beer, to fhorten it afterwards in the 
Copper by Length of Boiling; and this Way of con- 
fuming it is the more natural, becaufe the remaining 
Part will be better cured. ‘ 
> Tue Laying Worts thin is a mot neceflary ‘Pre- 
caution ; for this is one Way to prevent their Running 
into Cohefions and Foxing, the Want of which Know- 
ledge and Care has undoubtedly been the Occafion, of 
great Loffes in Brewing ; for, when Worts are taint-— 
€d in any confiderable Degree, they will be ropy in 
“Time and unfit for the human Body, as being un- 
wholefome as well as unpleafant, So likewife is his 
diem of great Importance, when he advifes to draw 
the Worts off ‘fine out of the Backs or Coolers, and 
leave the Feces or Sediments behind, by Reafon, as 
he fays, they are the Caufe of thofe. two deteited, 
Qualities in Malt-Liquors, Stalenefs and Foulnefs, 
two Properties that ought to employ the greateft — 
Care ‘in Brewers to preverit; for it is certain thefe 
Mae Sediments 


“8 A Philofophical Account for Brewing 


Sediments are a Compofition of the very worft Part of 
the Malt, Hops, and Yeatt, and, while they are in the 
Barrel, will fo tincture and impregnate the Drink with 
their a Sa and unpleafant Nature, that its Drinkers 
will be fure to participate thereof more or lefs as they 
have Jain together a longer or a fhorter Time. To 
have thena Malt-Liquor balfamic and mild, the Worts 
cannot be run off too fine from the Coolers, nor well 
fermented too flow, thatthere may be a Medium kept, 
in both the Salt and Sulphur, that all fermented Malt- 
Drinks abound with; and herein, as he fays, lies a 
great Parr of the Art of Brewing, 
” He fays truly well, that a little Yeaft at firft fhould 
be put to the Wort, that it may quietly work by De- 
grees, and not be violently forced into a high Fermen- 
tation; forthen by Courfe the Salt and Sulphur will be 
too violently agitated into fuch an Excefs and Difagree+ | 
ment of Parts, that will break their Unity into irré- — 
cular Commiotions, ‘and caufe the Drink to be foon 
fale and harfh. But, if it fhould be too backward and > 
work too moderately, then Whipping the Yeaft two. 
or three Times into it will be of fome Service to open 
the Body of the Beer; for, as he obferves, if Drink 
has not a due Fermentation, it will not be fine, clean, — 
nor light. ; 
His Advice to draw the Drink out of the Tun by a 
Cock at fuch a Diitance from the Bottom is right; be- 
caufe that Room will beft keep the Feces from being 
difturbed as the Drink is drawing off, and leaving 
them. behind ; but, for putting them afterwards over 
‘the Malt for fmall Beer, I do not hold it confonant 
with good Brewing, by Reafon in this Sediment there 
are many Particles of the Yeaft, that confequently will 
caufe a {mall Fermentation in the Liquor and Malt, 
and be a Means to fpoil rather than make good {mall 
Beer. 
Waar he hye of fil ihe up the Cafk with a Re- | 
ferve of the fame Drink, and not with that which has 
once worked out, is paft Difpute juft and ame 
NB 
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Anp fo is what he fays of ftopping up the Veflel 
clofe after the Fermentation is overs; but that it is bett 
to brew all ftrong Beer in OGfober, I mutt here take 
Leave to diffent from the ‘Tenet, becaufe there is 
Room for feveral Objeétions in Relation to the Sort 
of Malt and Cellar, which as I have before explained, 
I fhall fay the lefs here, Ay 
As he obferves, Care fhould be taken in the Spring,, 
to unftop the Vent, left the warm Weather caufe fuch 
a Fermentation as may burft the Cafk, and alfo in Sep- 
tember, that it be firft tried by Pegging if the Drink is. 
fine, well-tafted, and. the Hop rotted 5 and then, if 
his Way is liked beft, bring the reft into a tranfparent 
Finenefs ; for Clearnefs in Malt-Liquors, as I faid be- 
fore, and here repeat it again, is a moft agreeable Qua- 
lity that every Man ought to enjoy for his Health and 
Pleafure, and therefore he advifes for Difpatch in this 
Affair, and to have the Drink very fine, to rack it off 
before the Ifing-glafs is put in; but I cannot be a Vo- 
tary to this Practice, as believing the Drink muft lofe 
a great Deal of its Spirits by fuch Shiftings; yet I muft 
chime in with his Notion of putting the Wort fo often 
over the Malt, till it comes off fine as I have already 
taught, which is a Method that has been ufed many 
Years in the North of England, where they are fo curi- 
Ous as to let the Wort lie fome ‘fime in the Under- 
back to draw it off from the Feces there; nor are 
they lefs careful to run it fine out of the Cooler into 
the Tun, and from that into the Cafk ; in all which 
three feveral Places the Wort and Drink may be had 
clear and fine, and then there will be no more Sedi- 
ments than are juft neceffary to affift and feed the 
Beer, and preferve its Spirits in a due Temper. But if 
Perfons have Time and Conveniency, and. their Incli- 
nation leads them to obrain their Drink in the utmoft 
Finenefs, it is an extraordinary good Way to ufe Hippo- 
crates’s Sleeve or F Jannel-bag, which I did in my great 
Brew-houfe at London, for ftraining off the Feces that 
were left in the Backs. As to the Quantity of Male for: 
3 Brewing 
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Brewing a Hogfhead of Ofober Beer, 1am of Opinion 
thirteen Bufhels are right, and fo are ten, fifteen, and ~ 
twenty, according as People approve of; for, near 
Litchfield, 1 know fome have brewed a Hogfhead of 
Offober Beer from fixteen Bufhels of Barley-Malt, one 
of Wheat, one of Beans, one of Peafe, and one of 
Oat-Meal, befides hanging a Bag of Flour, taken out 
of the Jaft four Malts, in the Hogfhead for the Drink 
to feed on; nor can a certain time be limited and ad- 
jufted for the Tapping of any Drink (notwithftanding 
what has been affirmed to the Contrary) becaufe fome 
Hops will not be rotted fo foon as others, and fome 
Drinks will not fine fo foon as others; as is evident in 
pale Malt-drinks, that will feldom or never break fo 
foon in the Copper as the brown Sort, nor will they 
be fo foon ripe and fit to tap as the high dried Malt- 
Drink will. Therefore what this Gentleman fays of ~ 
trying Drink by firft pegging it before it is tapped, in 
my Opinion, is more juft and right than relying on a 
limited Time for broaching fuch Beer. Roe. 
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the Health of the Body, I think it calls for our greateft 


tionale. 


UY HERE FORE, this being premifed, I have, in 


my former Work, endeavoured to lend my belping Hand, 
40 effect this fo much defired and wifbed for End, as the 
Ruantity of my Sheets would permit: But this being a 
Science mare extenfive, and capable of Improvement, than 
the Generality of Mankind are apprehenfive of (who toa 
much content themfelves in following the Errors of their 


Predeceffors) Ihave here, in this Second Part, enlarged on. 


ome of my former Fleads, as LT judzed moft neceflar , and 
We Of MY | Jue y 


Mikewife added and difcuffed fuch new Matter, as might 


eonance moft to the Improvement of this Art, and the Un- 
* | 2 decetving 
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deceiving of fuch, who, through Ignorance or Intereft, [uf 
fer themfelves to perfift in their Errors. ee Bae 


WHEN a Perfon is about to brew Malt-Drink, it 
asould not be amifs to put the following, or fome fuch-like 
natural Quere to bimfelf, What am I going to do, or, 
What is my Intention in this Procedure? °Tis certainly 
fo procure a fine, pure, ana light Vinous Liquor, as free 
from any terrene, clammy, or other heterogeneous Parti- 
cles as may be. , 


BUT how the prefent ufual Management. by long Majh- 
ings, long Boiling of the Hop, either under or over Cottion 
of the Wort, violent repeated Beatings in of the Yeaft, 
Mixing injurious Ingredients in the Drink 5 the prejudscial 
(‘hough common) Ufe of Clay, &c. I fay, how thefe do 
anfwer the Purpofe aforefaid, in affording a pure, light, 
ewbolefome, and Vinous Drink, I fball leave to the De- 
rermination of all fuch as will but make Ufe of their 
Reafon. ; 


AND were People to confider the true Nature of 
Yeaft or Barn (that, notwithftanding it is fo necefjary 
and ufeful an Ingredient, if rightly and judicioufly ma- 
naged, yet it is certain) that it contains very inimical and | 
pernicious Properties, they would never praétife thofe vio- 
lent, long, and repeated unnatural Beatings in of it into 
‘ the Drink, which cannot but be attended with many ill and 
mifchievous Effetts, notwithfbanaing the common [pecious 
Pretences in its Behalf.’ Which I have in my former, as” 
well as in the following Sheets (I bope) fully confuted, 
and made appear, : | 


BUT farther, to illufirate and evince the Truth of , 
my Affertions, I cannot bere omit the Cafe of a Perfor, 
whofe Father, being a Tobacconift in London, [ent bis Som 
among bis Cuftomers, at, and about Stamford iz Lin- 
colnibire, where be fell into Drinking fuch Quantities of 
tbeir yeafly Ale, as made bim diftratted, and fo be a 

a Cay CG, 
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ed, till.bis obftinate Dijtemper yielded to the well adapted 
Medicines of an ingenious Phyfician, who, after fome 
Months Keeping him in bis Houfe, about thirty Miles 
from london, at laft brought-him to bis Senfes again, 


ANOTHER Inftance of the ill Properties of Yeaft 
were demonftraied in the following Experiment (which I 
had from an ingenious and learned Gentleman, who was 
an Lye-witnefs of its Veracity) viz. That fome Slices of 
Bread were put into about two Quarts of Yeaft,which an 
hungry Dog licked up for the Sake of the Bread; the Cou- 
Sequence was this, the Dog died in avery little Time after, 
being very.much fwelled, as it bad been with a Dropfy: 


THEREFORE, I muft neceffarily join with thofe 
judicious Gentlemen, who are of Opinion, that the Drink- 
ing of yeafty Malt-Liquors, whetber new or flale, is the 

chief Cause of thofetwo frequent fatal Difeafes, tbe Drop- 
fy, Stone, Bcc. among us; for, if Malt-Drink be bard or 

frale, in many Conftitutions, it is manifeftly apt to gene- 
rate fabulous Concretions, not only in the urinary Paffages, 
but in other Parts of the Body , and it is evident, that it 
receives this Stalenefs or Acidity chiefly from the Leaf, 

whith the Drink is impregnated with, as it ferves for a 
Lee for the Liquor to feed on 5 juft as if we were to put 

any Quantity of an unwholefome bruifed Herb or Root into 

a Cofk of Drink, we might reafonable expel? the Liquor to 

be tinitured by it, and to be endued with its ill Qualities : 

So that it plainly appears bow very neceffary it 1s (if we 

would enjoy wholefome and palatable Mali. Drink) to free 
it as much as poffible from shat deftrugiive Acid, 


I have: likewife, in this fecond Treatife, farther en- 
larged on the great Ufe of artificial Compofitions, or Lees, 
and particularly recommended thofe moft excellent whole- 
fome Baus (mentioned in Page 56 of my former Part) 
which have defervedly gained fuch a Repute, and which 
are fo highly neceffary and ufeful for all Keeping Malt- 
Drinks efpecially, whether Pale, Amber, or Brown, to bave 
ee re 7 always 


/ 


86 The PREFACE. 

always in them, as nothing can contribute more to their — 
Fining, Feeding, and Prefervation, ina mild and found 
State, and are perfect Antidotes to the ill. Qualities of the 
Yeaft, Feces, &c.. Likewife of fuch a curing and im- 
proving Nature, that, by their fale Ufe, I have even re- 
covered damaged or prick’d Drink and Cyder, and will 
anfwer in Wines. | 


ANOTHER too common Misfortune of our me 
‘unwholefome and ill-tafled Beers and Ales (efpecially in 
qwarm Weather) is, by what is commonly called Foxing, 
or more properly from a Putrefattion they are liable to, ) 
in paling through their feveral Managements, the Caufe, 
Prevention, and. effectual Cure of which grand Evil, 
I have here freely explained and communicated 5 with fe-— 
veral other Matters of great Importance, ewbichs" uly 
attended to, will contribute, not only tothe Eftablifbing 
- the Brewery upon a better Footing, but manifeftly augment 
ibe Figarru, Preasure, and Prorit, of the Sub 
~ geek in general, 
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Of feveral Errors and Abujes committed in making 
BARLEY and WuraT Matts. 


me AT,T, like many other Artificials, is 
WZ moft genuine, when it is neareft to its 
Mi? Original Nature ; and that is fo, when it 
age is of a white or pale Amber Colour, as 

M9 the Barley receives the fame from the 


- Earth ; for, if it is otherways, it is accafioned by fome 


Violence done to its Nature ; as when it is over-ripe, 
or wathed by Rains to a great Degree after it is 
mowed, or by its being heated too much in the 
Mow: So likewife is it in Malt, whofe true Tincture 
and Colour proceeds from its fine Spirits, and eflen- 
tial Vertues; for, when the Colour is changed in 
making, the Virtues of it are alfo; that gives the 
Drink a different Nature, occafioned by fome Violences 
done to the Spirits, and fine Properties of the Malt, by 
the fierce Spirits, and hot Vapours of the Fire, that 
change its mild Qualities into their own fiery Na- 
ture; which makes it plain, that all Digeftion ts 
moft natural, that preferves its crue Colour moft in- 
tire ; fo that the high-coloured Brown Malt is parch- 


_ed, and brought, by the Potency of the Fire, into a 


State very remote from ‘that Purity, which the true 
made pale or light Amber-coloured Malt enjoys $ 
from whence is produced the high Blood-coloured 
Ales and Beers, that many ignorant Perfons cry up 
and admire as a Vertue or good Quality. But to be 
more particular on this Subject of Malts, I fhall re- 
cite the Opinion of two Phyficians that Nave appear- 
ed in Print : One fays, —- ‘* The Contrary is to be 
“ underftood, and nothing in Malt is a greater 

a oe Se NCE 


- 


$8 Of feveral Errors and Abufes committed 
** Vice or Evil, and the Drink made thereof, toge- 
“‘ ther with its long Boiling with Hops, does fek 
“dom fail to wound the Health of the Drinkers — 
** thereof ; its natural Operation in the Body, is to 
** heat the Blood, deftroying Appetite, obftruéts the 
“* ‘Stomach, fending grofs fumes into the Head, dulls 
‘* the fine pure Spirits, hinders the free Circulatiori 
*“ of the Blood, by ftagnating the Humours, and, 
** in the choleric and melancholy Complexion, gene- 
** rates the Stone, Gravel, Gout, and Confumpt® 
“on: This Sort of Drink is alfo very injurious to 
*< Women, efpecially fuch as are with Child, or 
** give Suck.’?——-—-The other, who is a more late 
Writer, and one of the greateft Reputation, ’ fays, 
** ‘That Brown Malt makes a Drink much lefs wil+ 
‘cid than the Pale, and fitter to pafs the feveral 
“* Strainers of the Body ; but what is very ftrong of 
*« it, may be ufed in Excefs, enough to bring on fe- 
“* vera] Inconveniencies of Health ;* though a fingle. 
** Debauch with it much rhore eafily wears off, than 
** one occafioned by Drink made from Pale Malt «” 
The fame Author further enlarges, and fays,;—— 
*¢ That Pale Malt has certainly moft of the Grain 
“in it, as being flendereft dry’d, and is therefore — 
*« moft nourifhing; but alfo for that very Reafon re- 
** quires a ftrong Conftitution fufficiently to digeft 
“it, Thofe, who drink much of it, are generally 
** fleek and fat in the Bloom of their Age; but if 
they are not fuddenly cutoff by Fevers, as they ge- 
““ nerally are, they fall very eaily into a diftemper- 
*“ ed old Age, and hardly fupport the Burden of 
** Life, with the Retinue of Difeafes.??—--—Hence 
it appears, ‘that the Pale and:Brown Malts are Ex- 
treams, one being too flack, and the other too high 
dried ; which made the former Perfon write, that all 
Extreams were a Degeneracy from the Nature of true _ 
Amber Malt, made by a mild and gradual Opera~_ 
tion; for then it would not be fo apt to fend dulling, — 
grois, thick Iymes and Yapours into the Head, nor 
AGS | to, 
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to heat the Blood, or-obftruct the Paflages, efpecially 
if Drink, made from fuch Malt, was of a middle 
Strength, and ufed before it was ftale; then it would 
deferve the firft Place of all fermented Malt-Liquors, 
and be the beft againft the Generation of the Stone, 
Gravel, and Gout. | ) fy 
Tue fecond Error is, that, though Amber Malts 
are truly the beft of all others, yet, in the making of 
them, there is often a great Abufe committed by fe- 
veral of its Makers, and that by an unnatural Dry- 
ing of it on the Kiln, which is done out of a cove- 
tous Defire of drying a great deal of Malt at once, 
qn order to fave Fire, Time, and Labour: To do 
this, they put it feven, ten, or twelve Inches thick 
on the Kiln; which never fails damaging the Malt; 
for, the thicker it lies, the ftronger the Fire muft be 
kept, which will be apt to burn that which is next 
the Hair-cloth, whilft that, which is uppermoft, is 
neither hot nor cold, and thereby are the {weet {piri- 
tuous Parts flattened; for, notwithftanding all the 
Diligence that can be ufed, there is no Drying it ¢- 
qually, becaufe the Thicknefs thereof will force it to. 
{end damp excrementitious Vapours, which Effluvia 
confequently re-enter fuch Malt, wounding and fufo- 
eating the finer Vertues and {weet Qualities, whica 
gives an ill Tafte to the Malt, andthe Drink made 
thereof: Befides, it makes but little Drink, and that 
not good, nor wholefome: And, if ftrong Drink is 
made thereof, its evil Juices are more perceptible by 
_ heating the Body, and ftupifying the Senfes by its srofs, 
heavy Fumes, which renders fuch Malt a great Ene- 
my to Nature; for fure it is, that every Fault commit- 
ted in the making of it, affeéts the Drink more or lefs ; 
which has begot an Opinion, that there is hardly one 
- Bufhel in four rightly made throughout the Nation ; 
and this is chiefly the Reafon there are fo many bad 
‘Sorts af Beers and Ales: Whereas, formerly, they 
ufed to be fo careful to let the Male lie only three, 
four, or five, Inches thick on the Kiln at moft, with 
Tink | ea | 3a 
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a conftant Fire, hot too fierce, and yet indifferent — 
brifk, which preferves the Spirit and Life of the Malt ; 
for it may as well be too ftrong, as too weak; when — 
too weak, it flattens and dulls the fpirituous fweet 
Qualities; and, when too ftrong, it fires and ftagnates 


Tue third Error is in drying Males. They are . 
apt to be tainted by the Smoke, through the Care- 


lefsnefs, Covetoufnefs, or Unfkilfulnefs of the Ma- 


ker. For Smoke, as a learned Pen defines it, is a 
ftupifying, keen Fume or Vapour, full of dark fulphu- 
reous Excrements, caft forth by the Fire, contain- 
ing a grofs Humidity, and fiery fharp Qualities, ve- — 
ry perniciots to Health, as it proceeds from the poi- 
fonous Juices of the Coal, Wood, &c. For Fire — 
divides and feparates the Forms and Properties. of — 
Nature; it is an Excrement all People defire to a- — 


void, as being prejudicial to the fine volatile Spi- _ 


rits, and therefore oftenfive to the Eyes, where the © 
natural Spirits have their Paffage; for which Caufe — 
Smoke does firft offend the Eyes, or any other ftu- — 
pifying Steam, inwardly or outwardly; wherefore, — 
when any fmoky Drinks or Meats are feparated in 
the Stomach, the Fume or Vapour thereof naturally 
afcends to the Head, and is very offenfive to Nature, 
efpecially the Eyes (as Coal or Wood Smoke does) — 
for it contains two pernicious Qualities, a fulfome 
Bitter, and a ftrong Aftringent. Therefore all the 
Care poffible muft be taken that it is {moaked as lit- 
tle as can be; for that Smoke helps to advance the — 
dull, heavy, reddifh Colour in Drink, which fhews 
the Excellency of the late Invention of drying Male 

with Coak or Culm: And alfo the pernicious Prac- 
tice of drying with Wood, Furz, or Fern, We. 
which yield a moft difagreeable Smoke; yet muft it 
pafs through the feveral Kernels of the Malt, and 
thereby impregnate them with its bitter, fulfome, un- 
wholefome Qualities; which does not a little raile 
my Deteftation and Abhorrence of that common 
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Error and Impofition on the Ignorance of the Peo- 
ple; and the more when I confider the great Quan- | 
tities of fuch Malt, that are annually confumed in 
fome Parts of the Weft of England, and fome other 
populous Cities and Places, in their Butt-Beers and, 
Ales, notwithftanding the {mall Difference of Charge 
that there is between drying with Coak, Culm, and 
Straw, and with Wood, Furz, Fern, Peat, and Stub- 
ble, befides the great ‘Inconveniency of the Wood- 
fire, that cannot be fo foon checked nor extinguifh- 
ed as others are, which expofes the Malt to a Damage 
accordingly, 

Tue fourth Error is a very knavifh, fubtle one, 
indeed; and that is what tempts fome Maltfters to 
fuffer the Barley but to half fpire, fhoot or {prout, 
on the Floor, in order to fave Time, Labour and 
Charge ; and then fuch Malt will have a third, 
fourth, fifth, or fixth Part Barley in it, which one 
quently muft deceive its Brewer; for the Barley Part 

will never yield its Goodnefs like that which is 
malted, and fo the Drink becomes in a great Mea- 
fure fpoiled. 

Tue fifth Error is, what is called in the Cant of 4 
villainous Maltfter, Drefing of Malt, but, honeftly 
explained, it is no other than a Bite on the Buyer, 
and is thus managed: Before the Malt is carried 
out to anfwer its Sample or Boyce, a Man takes 
a Garden-Pot, and with it fprinkles Water over 
the Out-fide of a Heap ; then with a Shovel he turns 
it, and does the Hie, and fo on till he thinks. 
it enough. Thus he plumps and fwells the Male 
Kernels, that to the Buyer feem bigger than the 
common Sort, and contain more Flour than the 
fmaller ones can: But this Artifice carries three 

Reafons with it : One is to forward its Sale, the 
_ other to enhance the Price, and the other to fill 
_ the Bufhel with fewer Corns. The Truth of which 
would plainly appear, if fuch Malt was afterward to - 
_ be kept i inaficap a Month, two, or three ; for, in 
that 
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that Time, it would grow mufty, or matt together, 


and very likely to breed thofe devouring Infeéts call’d - 


Whools. - | 
Tue fixth Error and Abufe, is owing to the Care- 

lefnefs of the Maltfter, who cither himfelf, or by 

fuffering others with their Shoes to tread on many 


of the Corns of the Malt while they lie working on — 
the Floor, which is often attended with ill Confe- © 
quences; for, by bruifing the Kernels, there immedi- — 


ately commences the Growth of a Canker, that will 


fhew itfelf in a Bunch, turn green, and perhaps one 
of them may infect fix found ones, and more, if the 
Misfortune happens to be in the Month of March, 
April, and May; by which Means a great deal of 
Drink has fuffered in its Tafte, and proved un- 


- wholefome to the Drinker. For this Reafona careful - 


Maltfter will put on a Pair of Shoes made of an old 
Hat; and indeed, it is a Pity the Excifeman is not 
obliged todo fo too; and then, in my Opinion, there 
would be lefs Damage done by dirty hard Shoes in 
the Malt-houfe; for as he walks between the Heaps, 
jometimes for near twenty Yards together, there com- 


monly he many loofe Corns that are unavoidable to | 


_ the Tread, and thefe. confequently muft be bruifed 
and cankered, to the great Prejudice of the Maltfter, 
and more to the Drinker of Liquor made from fuch 


unwholefome Kernels. So likewife have I Reafon to 


write again{ft the carelefs Turner of the Malt, who 
often, 1 may fay, is guilty of doing the like Da- 
mage to the Malt by his Shovel, when it is employed 
in the Movements of the feveral Heaps, where it ne- 


-cefflarily breaks and bruifes many of the Kernels, by — 


jobbing it in amongft them, and fcraping along the 
Floor. But thefe are but few in Comparifon of the 
many others that are incident to Barley and Malt. 
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HEAT, as it.is the moft excellent Grain of 

all others, and as fuch appointed by the Crea- 
tor for the Nourifhment of the human Body as an 
Fatable, has tempted my Pen to publifh alfo its fine 
Quality in producing a good Drink, that no other 
Grain whatfoever can equalife for its peculiar Ver- 
tues ; which has furprifed me to fee that Wheat-Male 
fhould be neglected, though this Grain has been fold 
in our Markets at threé Shillings per Bufhel,a few Years 
ago, for three Years together, and only Barley and. 
Oat-Malt in Reputation: Whereas this at three, I 
believe, I may venture to aver, is upon a Par with 
Barley at two Shillings, and Oats at one Shilling 
and Six-pence per Bufhel for making of Malt, and 
far beyond both for making ftrong Beer; alfo parti- 
cularly for that famous and nutritious Liquor Mum, 
‘that has for fome Years paft been made by the Ger- 
mans and others, to the juft Reproach of the Exglifh, 
who, thinking themfelves compleatly furnifhed by 
‘Barley and Oat-Malt Liquors, have fupinely neglected 
the Improvement of the beft of all others, and that is 
Drink that might be made from this delicate Grain, 
Wheat, for the following Reafons, viz. 

First then, the Flour of Wheat is much finer than 
that of Barley ; and, the finer the Flour, the finer the 
Drink; fo alfo is the Bread made of the one andthe 
other, that bears very diftant Proportions of Goodnefs: 
The Wheat eats {mooth, mellow, fweet, light, and 
nourifhing; when the Barley eats rough, coarfe, moift, 
heavy, and is fcouring: Wheat-Maltalfo differs much 
from Barley-Malt; for the former, if well made, will 
return a pleafant, brifk, nourifhing, wholefome Ale. 
and Beer; while Barley-Malt is apt to make a more 
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heavy, fcorbutic, and leis nourifhing Liquor ; be- 
caufe, ih | | | 

Secondly, Tiis Wheat-Malt is more natural to 
the human Nature, as it is made from the Staff of 
Life,. provided it is not too high dried, and the 
‘Goodnefs burnt away to pleafe the Fancy with a 
high coloured Drink, and fo lofe the pureft Sub- 
ftance of the Malt according to the Proverb :----~ | 
I do not care how white my Bread is, nor how brown 
my Drink is.------But this Proverb was firft on Foot, 
before the Method of making Pale Malt was known : 
Alfo if this Sort of Malt is made from impure — 
Wheat, then good Drink muft not be expeéted from 
it; for, fuch as the Malt is, fuch will be the Drink; 
as for Example: In a cheap Time of Wheat, and in 
a dear Time of Barley, which fometimes happens, it 
has been the Prattice of acertain Brewer (I have ‘ 
been told) to buy up the fmutty Wheat, at a very — 
low Rate for making Malt; becaufe, when Wheat is 
thus damnified, there are few that care to make 
Bread with it, unlefs it be in a dear Time: But 
when fuch Grain is malted, it is ‘lefs perceived in 
Keeping Butt-Beers, than in Bread: Befides, in malt-. 
ing, the black or fmutty Part of the Kernel is _better 
loft than in the Wheat-mill ; for here the Working . 
of it on the Floor and the Fire of the Kiln cure 
that.in a great Meafure which the Stone cannot, be- 
caufe the good and the bad Parts are mixed and 
ground together; when, in malting, they are better 
teparated and cured, yet not wholly difcharged from 
the Tincture of the Smut, which is the bad Part of 

fuch Wheat-Kernel. | 
Thirdly, Ip has been experienced that the Dugdale 
or any other coarfe Wheat, will make good Malt and 
Drink, which may be a valuable Opportunity to 
many, becaufe this Sort of Wheat grows only on 
fome Ground, and in fome Countries where others 
cannot be conyeniently had, as in many Places of the 
North; and alfo on four Grounds in the South, 
| this 
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this Wheat will beft grow, and be a furer Crop than 
any other Sort; nor will it be damaged by Blights 
and Wets, when others are, by Reafon of its great 
Out-guards, its Beards. This Sort of Wheat alfo is 
fold confiderably cheaper in the Markets than any. 
other, as being of a coarfer Nature than the reft for 
making of Bread, but little inferior in Goodnefs for 
making of Malt, which gives an advantageous Op- 
portunity, to a Perfon that thinks fit to make Male 
of it, to enjoy its Ale or Beer at a low Price. . 
Fourthly, T'H1s Wheat-Malt has an admirable Qua-. 
lity in it, that no other has, and that is, the Drink of 
it will never be windy, which is a pernicious Quality 
inherent to moft other Liquors, and is very unwhole- 
_fome in Barley and other Malt-Drinks ; but this, whe- 
ther in Barrel, or Bottle, and kept ever fo long, will 
always be free from that mifchievous Effect. oe 
Fifthly, Tue Goodnefs of this Malt difcovers it- | 
felf in making more potent Ale and Beer, than any 
other Sort can; for if eight Bufhels are allowed to 
a Hogfhead, and fuch Liquor be made toa free with, 
at only nine Months Age, it will be very apt to intoxi- 
cate, but with lefs Prejudice to the Health of the 
Drinker, than any of thefe unwholefome Barley-Malt- 
Liquors, whofe Bodies are too commonly loaded with . 
large Quantities of that pernicious Acid, Yeaft. ~ 
Sixthly, THis Malt is beft made when it is ma- 
- naged by the Workman with Carefulnefs and La- 
bour, foaked in good Water, and’ to have its due. 
Time in the Ciftern, Couch and Kiln. This is the 
main Art of making Malt; becaufe, where it is 
worked too faft, and too hot, fuch Malt will cer- 
tainly fail anfwering our Expectation, And fo it will 
if the Wheat by Wets has firft grown in the Field 
after Reaping, or heated too much in the Mow, for 
then this, as well as Barley Malt, is very apt to rot 
in the Couch; and when it is laid on the Kiln to. 
dry, it muft be fpread thin, and have aleifure Fire ; 
otherways this Malt can never be well made, which 
| reminds 
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_xeminds me of an Inn-keeper’s Anfwer, (who brewed 
his own Drink) when lafked him the Reafon, why his 
Drink was fo bad? He replied, That it was the Fault 
of the Maltfter, who would not allow the Malt a 
due Time on the Floor nor Kiln, And fo it is fure 
enough with. too many of them, who, to fave Time, 
Labour, and Charge, run off the Malt too faft to be 
well made:. But, if you will have Wheat-Malt in a 
ri ight Condition, it muft have’ a due Time onthe 
Floor, that it may fpire gradually, and a flow Five in 
the Kiln, that. its flowery Part. may be foft and in 
full Body: Then. its fine fpirituous Balfamic Qua- 
lities will be preferved in, the Malt, and be com 
municated to the Drink,..whereby it will: anfwer 
thofe Ends that I have here propofed. In ‘hort, the 
Ale or ftrong Beer made with Wheat-Malt, is thoughe 
by many that have proven § it to be the acs beft of all 
Liquors, | 


Of Water for Pies Wheat-Malt. | 


THis Element ts particularly to be regarded as it 
affects Brewing s becaufe there isno making of good 
Drink without eood Water, be the Malt ever fo 
kind in itfelf ; nay, itis of fuch Confequence with 
Regard to our Diet, that, as an eminent Phyfician has 
lately obferved, we cannot be too inquifitive into its 
Nature and Difference; nor too follicitous. and’ nice 
in our Choice of it; and therefore charges the Inha- ’ 
bitants of our great City with a grofs Neglect in 
this Refpect, for chufing of ftagnating impure Clay 
Well-water for brewing « of Beer, and making other 


"Drinks. 


Of Brewing WheaeMal , 

Tue Art of Brewing well, next to good Malt, 
‘Water, and Hops, is certainly of great Confequence 5 5 
becaufe, let a Perfon have all thefe in their full Per- 
fection, yet he may eafily oe and marr all, if he 
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does not underftand the true Method of making them» 
into Ales and Beers ; and for this Reafon it too often 
happens amongft thofe that cafually hit on the right 
‘Way at one Time, and mifs it another, to lay the 
Fault on the Malt, Water, or Hops, in Extenuation 
of their own Ignorance; when, at the fame Time, ~ 
they are the fole Caufe of the Misfortune for Want of* 
due Judgment in this ufeful Science: [ fhall therefore — 
here make it plain to mean Capacities, how they may 
obtain good Drink frum good Ingredients. . 

Ann, firft, I will fuppofe my Copper to hold 
thirty-fix Gallons, which is a Size fufficient for an-or- 
-dinary Family, and that I am to brew fix Bubhels of 
- Wheat-malt, for making a Hogthead of good Family- 
Ale ; for which Purpofe I have a good foft Water from 
a Chalk or Stone-well, or clear Water from a River, 
Rock, Pond, or from Rain: A Copper, full of this, I 
_ heat as faft as I can under the Cover of a Peck of the 

hully Part of the Malt, or of Bran, which will. ex- 
pedite its Heat, and clear the Water; fo that it may 
be fkimmed off for the Hogs, or put into the Math- 
tub with the Water when it is ready to boil or juft 
_ broke: Then either let it lie till the Vapour is fpent; 
_ fo that you may fee your Face in it, or, as foon as the. 
hot Water is put into the Tub, puta Pail or two of 
cold into it, which will temper it at once, and keep | 
the Spirit of the Water from evaporating: Then im- 
mediately put five of the fix Bufhels of Malt into 
the Tub by Degrees, ftirring it with a Paddle or Oar 
jut to keep it from balling and no more... When 
this is done, fpread the Referved Bufhel all over the 
eft, and let it remain fo two or three Hours. Thus 
not only the Spirit of the Water is preferved, but 
“likewife that of the Malt, which will furely greatly 
improve the Drink, by giving it a fine Hauguit, ora 
true Tincture of the Malt: Then turn the Cock a- 
bout half Way, and receive three or four Hand-bowls 
full of the thick Part, and return it over the Male, 
and fo continue till it runs perfeétly fine; for on this 

we depends 
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depends very much the obtaining of clearDrink in the 


Barrel; and therefore the nice Brewer will fpend it off 


as {mall as a Straw, and let it run into the Under-back or 
Tubon three or four Handfuls of Hops; and, when four 
or five Gallons are thus run off, lade over three Hand- 


bowls or Gallons of boiling Water on the Malt, and 


immediately put as much cold Water into the Copper 


4 
7 
{ 


to fupply their Place, which will be at the full Heat — 


again by the Time the laft are difcharged, and fo 
continue lading over hot, and filling the Copper withas 
much cold Water, till a Copper of the firft Wort 18. 
run off, which muft be fet by for fome Time in a large 
clean Tub too, and it will take no Damages for the 
‘Strength of the Malt and a few more Hops will pre- 


ferve it found. Then proceed and put over another © 
full Copper of fcalding Water by three Hand-bowls at _ 


+ Time on the Goods, free of any cold Water, till all is 
expended; which, when done, put this fecond Wort 
into the Copper by itfelf, and boil it away brifkly for 
Half an Hour; then put in a Pound of loofe Hops, 


and boil it again Halfan Hour more; by which Time — 


Iwill fuppofe the Wort to be broke enough. But, to 
‘be more certain in this material Point, you may, as foon 
as the Wort begins to boil, put in a Pound of Hops in 
one or two canvas or other coarfe Linen Bags, and 
boil them only Half an Hour as faft as can well be 


done, when they muft be taken out; and the Wort 


kept boiling on, till the Particles, which will be very 
fmall at firit, become larger and fome ragged; then 
itis truly boiled enough, and muft directly be put in- 
ro the Backs or Cooling-tubs to lie thin, not above four 
or fix Inches thick. | 


As foon as the fecond Wort is out of the Copper, » 
putin the firft, and boil it away in the fame Manner,. 


and with the fame Quantity of frefh Hops, as youdid 
the laft, taking Care to keepback the loofe Hops that 
were firft put in to preferve it while in the Tub, and 


when the Particles are ragged, difpenfe it into the 


Coolers. 
mall Tavs 
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. Trus you will give both the Worts and the Hops 
their thorough Boiling in the Copper, and thereby en- 
joy their fine floury and fpirituous Parts, and avoid 
their grofs, unwholefome, and phlegmatic Ones; for 
unlefs they have their due Cure here, the Drink can 
_never be right clear and good in the Barrel. But ob- | 
ferve, that Gee | 
Tue fecond Wort will never break fo foon as the 
firft; and even-that will be fooner or later, according 
to the Nature of the Malt,.Water, &@¢. which 1s the 
Reafon that a limited Time of boiling muft not be 
_trufted altogether to, for a true Indication of the 
Wort’s being enough; and therefore it is neceflary 
- to makea right Judgment of it, by viewing a little of 
the Wort now and then in a Hand-bowl, till it ap- 
. pears as I have before mentioned, 
I knew a {kilful Brewer that never-ftopped his Cock 
after it was once fet a running, till he had all his firft 
and fecond Worts run off; which has this excellent 
Conveniency in it, that the Goods or Grains have then 
no Power to, four or taint the Wort by its ftanding on 
them; a Misfortune that has fpoiled many Thoufands 
of Barrels of Drink, brewed after the old Fafhion: 
_ And when he had thus ftopped his Cock, and mafh- 
ed up the Grains with fuch a Quantity of cold Wa- 
ter, as he thought fit for his {mall Beer, he let it 
_ fland altogether an Hour in cold Water, and fome- — 
thing lefs in hot, before he drawed it off; then would 
boil it Half an Hour with fome frefh Hops, and an 
Hour after that by itfelf; for fmall Beer Wort muft 
not be expected to break at all. | 
Bur by fomte a Cover is made Ufe of, while the Wa- 
_ ter is heating or boiling in the Copper, and by many” 
while the Malt lies liquored in the Mafh-vat, that the 
_ Steam or Vapour may not evaporate. I alfo folicit 
' your Care, on Account of the Wort’s breaking in 
Boiling, which you may likely perceive, if you flack 
-your Fire in Half or three Quarters of an Hour; and 
then, if the. Hops are all funk, the Wort appears 
. 4 Fi 2 clear 
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clear like Sack at Top, and the {mail Particles play 
about like Knits ; then let it boil a little longer, arid 
they will be as big as Lice with Rags or Flews about 
them ; that are fure Signs of the Wort’s being boiled 
to the Height ; and this will fooner happen, the more 
‘furious you boil it; but, if you boil it much Jonger it 
only wattes, and rather hurts i it; nor will it work fo 
well in the Vat, nor fine thorough! : in the Cafk ,; 
becaufe then it will obtain a more vifcous Body ; for 
as it comes out of the Copper, in fuch a Degree of 
Finenefs, it will come out of the Barre}. But obferve, 
that pale Malts will not break fo foon as Brown, nor — 
the fecond Wort fo foon as the firft, and {mall Wert 
not at all. 


(CHAP, SIL’ 
Of the good and bad Properties of the Hop. 


Have here undertaken towrite of one of the moft 

fimple and pureft of Vegetables, and yet, perhaps 
the mott abufed of any other, both in its Ufe and Cha- 
racter. The pureit, I fay, becaufe of the many fine 
odoriferous, aromatic Spirits that the Hop is indued. 
with, as appears by the Senfe of Smelling on their 
being rubbed and held to the Nofe, and which are ea- 
fily communicated to any Liquid, as thefe Spirits have 
their Refidence moftly in the outward Parts of the 
Hop, and are fo tender, that they are not to be retain- 
ed without being rammed and bagged to prevent the 
Air’s. Attraction, and the Efeape | that theit fine Spi- 
rits are always ready to make: And for this Reafon it 
is, that new Hops are fo preferable to Old; becaufe, 
notwithftanding all the Art thatcan be uled, yet with 
Time will their fubtile Spirits be expended in fome 
Degree, and diminifhed in their Virtue as they lie in 
! the | Bag, But when this floury pure Part of the Hop is 
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fingly and rightly obtained and incorporated with Ale, 
or Beer, it then adminifters a moft balfamick, opening, 
and penetrating Quality to the Body of Man, that, the 
Virtuofo’s in Phyfick declare, will powerfully purge - 
by Urine. And therefore are a fpecial Remedy a- | 
gainft breeding the Stone, as well as a great Strength- 
ener to the Stomach by its aromatick bitter Quality ; 
and, by its difcutient and aperitive Nature, good in all 
Obftructions of the Vifcera, and particularly of the 
Liver and Kidneys. It is this noble Property that gives 
the Ale and Beer a fine Flavour, and caufes that {mooth 
Guft and pleafant Tafte to'the Palate, which, after a 
proper Age in the Malt-liquor, every Drinker enjoys 
both in Mouth and Body, and is the true homogenial 
Quality created for the Service of Man; and not only 
in the Hop, but in all other Kinds of Vegetables ; to 
preferve which, the Curious make their Raifin and 
‘other Wines, only by infufing their tender Ingredients 
in hot Water, as knowing that Boiling would extract — 
their worfe Part, and evaporate their better: As is 
alfo plain in expreffed Vegetables, particularly the 
Apple, whofe firft ftrong fpirituous Juice, or Running: 
from the Prefs, exceeds, for T'afte and Health, the 
weak grofs Parts of the fecond ; and for this Rea- 
fon it is that Wormwood, Broom, Century, Tanzy, 
Sage, Carduus, or any other bitter Herbs, ought to 
be firft dried, and then not fuffered to infufe above a 
Quarter or Half an Hour at moft in Wort; for 
in thefe there are harfh, earthy, auftere Particles that 
are very ready to be emitted, and the warm Wort 
will quickly bring forth thofe worfe Parts that will 
devour, fuffocate, and deftroy, the fine fpirituous Vir- * 
tues, and cleanfing Properties, and then fuch Drink be- _ 
‘comes of a hard, harfh, aftringent Nature, apt to ob-— 
firuct the Stomach, and fend Fumes and Vapours to 
the Head, heating the Body and Blood too violently, 
And thus it is with the Hop when imprudently ufed ; 
therefore the common Way of infufing and decocting 
Herbs, a long Time, is injurious to Health. As, for 
i Sa By es Example, 
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Example, formerly they put a Quantity of Worm- I 


wood into their Butt beer, and there Jet it lie infufing, 


or rather rotting, four or fix Months, till all the — 
Drink is drawn, whereby the opening, penetrating, — 


brifk, fine Spirits of fuch Vegetables are totally de- 
ftroyed, and in their Room the Beer is impregnated 


with their terrene and faline Parts, which contain © 


harfh, bitter, churlifh, and inimical Properties. For. 


this Reafon, fays a Phyfician, fuch common Worm- — 
wood-beer does not only hurt, but by Degrees weak- — 


ens the natural Heat of the Stomach, and fends heavy, — 


dull Vapours into the Head, and fo prejudiceth the © 
Eyes. The Hop alfo, befides its fine volatile fpiri- — 


tuous Part, which is readily extracted by a gentle warm © 
Infufion, and is a moft agreeable wholefome Bitter, — 
has likewife an innate, grofs, terrene, and faline Part, © 
which is thoroughly communicated to the Liquor — 


by long Coétion or Steeping, and is a hot, very acrid, 


unwholefome, and difagreeable Bitter, yet is deemed, — 
by the undifcerning Vulgar a good Property. In-a 
deed, ftrong and fierce it is, but fo far from being a — 
Virtue to the human Body, that it certainly is injurious — 
and deftructive to it, in breeding the Stone and 
other Difeafes. Hence it is, that all Drinks, efpecially © 


the ftrong ftale Sorts, that have the Hops boiled in_ 


them two or more Hours, ftrike the Palate with a 
harfh, rough, unpleafant, bitter Tafte; and yet it 


was but very lately that I happened to be in a Brews 


houfe at London, where they wetted about thirty Quar~ 
ters of Malt a Week, that the Mafter prefented me 


with a Tankard of his ftrong Beer, applauding it at 
‘the fame Time for having fix Pounds of Hops boiled 
two Hours in each Hogfhead; which is perfectly he- 


terogeneous to the true Management of the Hop, 
though he ignorantly extolled his Skill ina bad Ace 


tion; for, both in the Hop and all other Vegetables, 


it is but loft Labour to boil or infufe them, beyond 
their firft pure Spirit. Therefore boiling the Hop 
afterwards 1s not only fuperfluous, but injurious, and 

ea ah Brit Oh as ee BE ferves 
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_ ferves only to raife and induce thofe acrid, bitter, and 
noxious Particles that fo greatly damage the Drink ; 
yet were never intended for the Ufe of Man, as being 
hurtful to his Nature, when unduly feparated from its 
better and light Parts. How much then does the ig- 
norant Man abufe his Health, when his whole Drink | 
has this fecond and worfe Part of the Hop. boiled in — 
it! Alas! I cannot help being concerned for my Fel- 
low-creature, and pity his fupine Negligence in not 
_ regarding any Hints of this Nature, when it has been 
told him, becaufe ill Cuftoms have greater Power 
over a Man than Law or Nature, and nothing but a 
Jong Praétice will convince the unlearned and obfti- 
nate Man. But, to prove my Affertion plainer, let 
"any one take a Pot of Beer and Ale, and, while it is 
warming, ftir in it two or three Sprigs of Wormwood: 
then take it out, and let it drip into the Drink, and he 
will find it prefently bittered with the true fine Flavour 
and Spirit of the Herb: By all which, I think, [ have 
fufficiently made appear, that the good Part of the Hop 
conduces to Health, while the bad Part deprives a 
Perfon of it. And fo in moft other Vegetables there 
are, furely, healthy and unwholefome Parts, that muft 
be managed accordingly, to enjoy the one and to 

avoid the other. 

“ I come now to treat of the Ufe of the Hop, as it. 
relates to Brewing. This fine Vegetable, therefore, I 
can now affirm, has at laft obtained a juft Reputation 
in fome Parts of the Nation, under the due Notion of 
its good and bad Properties, by the Gentleman and 
Tradefman. As to the firft, I know feveral that have 
been fo nice in its Ufe, that they allow but Half an 
Hour’s Boiling the Wort and Hop for Ofoder Beer, 
as the common Brewer (I am told) does his Dorehefter, 
as well as feveral Tradefmen that I am acquainted 
with: And one Gentleman, more careful than all the 
reft, is faid to boil both, only a Quarter of an Hour, 
but, in my humble Opinion, they are none of them 

right yet; for, though the Hop by Half an Hour’s Boil- 
a os a Se, ing 
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ing in Wheat or Barley-malt Wort, has its full Time 
allowed it, I think the Wort has not ; and therefore 
the feveral Beers that I have tafted, of feveral Per- 
fons brewing this Way, all of them, to my. Judg- 
ment, were rather too fharp, which I impute to the 
Under-boiling of the Wort, as nothavingits due Cure © 
in Boiling, that naturally renders it in fome Degree 
fo with Age, notwithftanding the Hop’s Power ; for, 
if it has not its Cure in the Copper, how fhould it 
in the Barrel ? Boiling being appointed for the firft 
Digeftion of the Wort, and that will certainly be de- 
ficient, if the cohefive Parts of the foft Wort are not 
broke and hardened; then it will anfwer two great 
Ends, viz. Firft, when the Wort is fo much boiled 
(which commonly is in aboutan Hour) that it curdles 
and breaks into large Particles, it will be capable tho- 
roughly to fettle in the Barrel, without which it can 
never be truly fine, nor healthful, but confequently | 
will be the Caufe of Gravel, Stone, and Cholick in 
fome Conftitutions ; for that the ropy, tenacious 
Parts of the Wort are not communicated, feparated, 
and difcharged, fufficient to make its true Feces, till 
it has its mature Boiling. Secondly, by this Cure of 
Boiling, the. Wort is divided and hardened, confift- 
ing of numberlefs. individual Particles, which gives 
a greater Power to the Yeaft by Fermentation, to 
make an eafy Difcharge of their excrementitious 
Parts, and fo is more able to refift Eagernefs and Pu- 
trefaction; witnefs the Wort that is brewed for mak- 
ing, what is vulgarly called, Vinegar, which being 
neither boiled nor hopped, but only fermented, will . 


in a very few Days Time make this Aleager or Vi- _ . 


negar, if itis fet intheSun, or by a Fire. It is true, 
indeed, that the Bitternefs of the Hop does naturally 
hold the fweet Body and volatile Spirits, aad as it 
were captivate them, being their mighty Defender 
again{t thofe keen Properties, that otherwife would 
advance and devour the fweet mild Qualities. But 
then, as I take it, this Power of the Hop is confined 

; only 
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‘only to the State and Condition the Beer isin, when 
firft put into the Barrel ; and therefore if fuch Drink 
is turned in any imperfeét undigefted State, for Want 
_ of its right Boiling, it will not be improved by the 


Hop beyond its original Nature. : 
Now, that both the Wort and the Hop may have ~ 
their due Cure, in the Copper as well as the Barrel, 
boil the Wort by itfelf Half an Hour, and then rub 
the Hops well, and put them into the Wort, either 
loofe, or ina Bag or two, and boil all together brifk- 
dy, till the Wort breaks, as I faid before ; then {train 
it into the Coolers very fhallow. The Quantity of 
Hops on this Account for a Kilderkin of O&oder Beer 
fhould be, at leaft, three Pounds, to be tapped at nine 
or twelve Months End, according as the Drink is mel- 
lowed and the Hop rotted, and fo for Ale in Propor- 
tion to the Strength of the Wort, and the Time it is 
to be kept. To pleafe my own Palate, 1 boil two 
Pounds of Hops in a Hogfhead of mild Ale, the lait. 
Half Hour, and find it anfwers extremely well, tapped: 
at about fix Weeks End, without Regard to the hot 
Seafons of Bloffom-time in brewing it, as being under 
no Apprehenfion of Mifcarriage, provided my Malt, 
Water, Hops, Yeaft, and Conveniencies are all in due 
Order. But, to be fafe in this Management, you may 
put a little Wort (f{omewhat cooled) upon the Hops, . 
before they are put into the Copper, to prevent what 
we call /calding them ; and then the Hops will emit | 
their Vertue more free, fooner, and regular, that when 
their Vertue is locked up in them by the fiery Heat of 
the boiling Wort, there being alfo a refinous and clam- 
my Nature in the Hop, which is beft opened and di- 
vided by a previous gentle Heat; or, when you have 
boiled one Parcel of Hops in a Bag Half an Hour, as 
I faid before, you may take them out, and boil fuch. 
_ another Quantity of frefh Hops till the Wort breaks 5. 
and thus a fmall Bag may be ufed in a little Copper, 
which may not fo well agree with a large Veffel. 


CHAP. 


'yo6 Of the Nature, Prevention, and Cur aa 
CHAP, IV. 


- OF the Nature, Prevention, and Cure of tainted 
foxed Utenfils and Malt-Liquors, 


‘T FiIS is a moft neceffary Article in Brewing, and 
one of them that has been the leaft taken No- 
tice of by Authors, although of the utmoft Impor- 
tance; becaufe, by this Evil, there have been many 
thoufand Barrels of {trong and fmall Drink fpoiled, 
both by common and private Brewers, who generally 
feem more wanting in this Knowledge, than of any 
other Branch of Brewing ; and therefore, if my Pen 
can be ferviceable to the Publick, in remedying this 
grand Misfortune, I fhall account it a valuable Op- 
portunity of making known what I have learned and 
experienced in this Affair, in order to prevent thofe 
great Quantities of diftempered Beers, Ales, and 
other Liquors, from coming into the World for the 
Future, as have been for many Years paft, to the 
great Damage of the human Body; becaufe when 
thefe Drinks are thus tainted, they can never be made 
thoroughly found and fine in the Barrel, but will re- 
main always in a naufeous, unhealthy, thick Condi- 
tion, and be offenfive to the Tafte and Stomach ; 


which undoubtedly will contribute to the Breeding of ~ 


Difeafes, and that by Reafon the Misfortuné confifts 
firft in the tenacious Thicknefs or Ropinefs of the 
-Drink, and the evil ftinking Scent that arifes there- 
from, which has brought it under the Denomina- 


tion of being foxed, and, indeed, is juftly deferving > 


of that or a -worfe Comparifon. Now to account 
for this Difafter, it 1s generally allowed to proceed 
from Six Caufes: Firft, From the Naftinefs of the 
Utenfils. Secondly, By the Filth and Corruption of 
the Water. Thirdly, By taking the Liquors in wrong 
Heats,' Fourthly, By the Muftinefs or other Damage 
) Me 3 - in 
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in Malt. Fifthly, By the Wort’s lying too thick in 
the Coolers. Sixrbly, By letting them too hot into 
the Tun, or fermenting them while they are fo. By 
all which, or by any one of thefe Ways, may this 
aborenbte Sicknefs in Beer or Ale be bred, as new. 
Milk is foon turned and fpoiled when put into unclean 
Pans; for this, like Wort, is of a pure Nature, and 
therefore the leat Naftinefs i is, in fome Degree, pre- 
judicial to them, becaufe all Dirt, Sullige, and Fur, | 
that is left in the Crevices, and on the Sides of the 
Tubs and Utenfils, contain in them a certain Acidity, 
that, like Rennet in Milk, fours and turns the Wort, 
more or lefs, from its thin, pure, loofe Parts, into a 
fetid, ftinking, treacle Confiftence, which commonly 
remains in it to the laft, and will rather increafe than 
decreafe ; fo that fuch Beer or Ale can never be made 
truly fweet again by the Art of Man; but, as fuch, 
will taint and poifon the Coolers, ‘Tuns, and Barrels in 
which it lies, for I have known it fo predominant, that 
it has not been got out for a Week or more together, to 
the great Prejudice of both Seller and Buyer. And | 
- fometimes I have heard of a whole Guile together of 
ftrong Drink having been turned down the Kennel, as 
not fitting (when the Taint is in a Degree) to be car- 
ried to a Cuftomer’s Houfe. But, to cure this horrid ° 
Misfortune, fomeare fo filly, among the private Brew- 
ers, to wath their Tubs or Coolers with only boiling 
Water, as thinking it the readieft Way to fcald it out; 
but, in Truth, it is fealding it in; for boiling Wa- 
ter does only drive farther back into the Wood a cer- 
tain four, fulfome Quality, that the former Wort left 
behind, and which the Wood of the Coolers or Tuns 
has fucked in, the Humidity or fweet Quality that the 
Wood receives from the Wort prefently turning four, 
very fharp, and keen, efpecially in the hot Seafon of 
the Year ; fo that, when the frefh new Wort comes into 
fuch Coolers and Tuns, it does moft eagerly and pow- 
erfully attract and draw forth that lurking, keen, four, 
se ati that the Wood has imbibed and re aies 
ich 
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«which will occafion the Whole to become fometimes 
only pricked, or juft tainted, and hardly perceivable 
to the Palate; but at other Times, when the Beer 
or Ale is infected very much, it is infufferable both 
to Nofe and Palate; and then fuch Drink will foon 
be four. And this is one great Reafon why fuch 
Quantities of Malt-liquors tafte fo mawkifh, raw, 
and foon decay. And.I myfelf, about twenty Years 
ago, had no other Knowledge.to extirpate and drive 
out this Enemy, than to fcrub the Backs and Tuns 
with only Coal-afhes and cold Water ; whereas, in 
Truth, the Difeafe lies farther in the Wood than many 
imagine, and therefore is not to be got rid of very 
quickly, by fuch a palliative Cure. No, the Remedy. 
mutt be according to the Difeafe, for, in the Bottom 
of all Backs, Tuns, and cooling Tubs, there are Joints, 
down-right Pegs, or Dole-pins, which’ often receive 
and harbour the tainted Wort and Drink, and which 
are moftly imperceptible to the Eyes. It is in thefe, 
I fay, that the Diftemper chiefly lies, and damages the 
fucceeding Worts ; for thefe Pins and Pegs are fre- 
quently fwelled by Wets, and dried again by the Air, | 
and fo are the feveral Joints,whereby they firft receive, 
and then hold fuch corrupted Worts. Now, as there 
is the Depth of an Inch or two in many of the great 
ones, it muft be fuppofed, that a hafty fcrubbing their 
fuperficial Part,with only Coal-afhes and Water, is not 
foon capable of routing fuch a potent Enemy, whofe 
~nafty venomous Acidity and poifonous Nature lurk 
in the moft fubtle, difficult Places of the Backs, Tuns, 
and Tubs. ‘Therefore fome will put Stone-lime over 
good Part of their Bottoms, and Water over that, to 
lie two or three Days and flack, in order to burn the 
Taint away, which may do fome Good. But then, 
as the Water and Lime acquire a plaiftick Body, ‘it 
becomes too thick to enter into the clofe Joints, 
and about the Pegs, as a thinner Body can, and 
therefore, I fhall prefcribe, I think, a much better 
Way, and that is: Take a Parcel of Wood-afhes, — 
yeah : made 
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mage from Ath, if they can be got, becaufe they 
‘are the whiteft, {weeteft, and ftrongeft (but any other 
may do) and boil them in Water toa ftrong Lye or 
Lee; the liquid Part of which lay over the Bottom 
of the Back, Tun, or Tub, fcalding hor for fome 
Time, that it may have an Opportunity to foak and 
penetrate into the Joints and Peg holes; then with 
a Broom ferub the Sides and other Parts of them. 
This will be an effectual Cure each Time it is ufed, if 
it is thoroughly done, becaufe of the great Quan- 
tities of fearching fixed Salts, befides Sulphur, that 
is contained in the Afhes, which are contrary to the 
Nature of this Difeafe, rae will provea true Antidote ; 
and if the Coolers, Tuns, or Tubs, are after each 
Brewing wafhed and ferubbed out with cold Water, 
and then with this fealding Lye, it will prevent and 
cure this Malignity better than Lime, Wormwood, 
or moft other Methods; for it has been found, that 
a Lye-tub, though generally neglected as the ‘worft 
amongtft the reft for a Cooler, hasreally proved the 
fweetett and fafeft of any for that Purpofe, provided 
there be no Soap mixed in it ; if there 1s, it will fure- 
ly fox it. 3 
Or what Confequence then muft the Knowledge and 
Cure of this Evil be to thofe, that, through mere Ig- 


noranceand Obftinacy,have brewed for feveral Months, 3 


nay, I believe I may fay, Years, in tainted Utenfils, 
without fo much as a Jealoufy of the Misfortune they 
have actually laboured under. Itis true, their Drink 
is fometimes better, and fometimes worfe, becaufe 
they are not always under the fame Degree of Taint, 
but are never thoroughly found; yet, becaufe their 
Back, Tuns, or Tubs are not rankly damaged, all 
goes off under the Suppofition, that it will be bet- 
ter next Time, which has been the true Reafon that 
‘many home-brew’d Ale-houfe Liquors have juftly 
bore the Name of bad Drink, and yet the meee {fo 
ignorant as not able to account for it. 
, Lonce 
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I once knew a Perfon that had only a Hogfhead 
Copper in London, and entered himfelf at the Excife- 
Office a common Brewer, that he might have one in 
the Score allowed him free of Duty, fo at a Lofs, 
that he had a conftant Fox in his Utenfils for two 
~ or three Months together, little or more, and which 
muft have terminated in his great Lofs, had he not 
had the good Fortune to be a Partner in a great 
Brew-houfe. 3 

I arso knew a Country-viualler that brewed two 
or three Times a Week, conftantly foxed in his Tubs, 
and Barrels ; but that was more than he knew him- 
felf, or would know; yet, by his putting a great deal 
of Malt in his Drink, and the Ignorance of the Drin- 
kers, this unfkilful Brewer went on, and had his Share 
amongft others that better deferved. 

AnoTHeER Way to cure foxed or tainted Utenfils 
is, to take Bay-falt, and put it into your Coolers, 
-‘Tuns, or Tubs, and ftrew fome on their wet Sides ; * 
then upon that fcalding Water, with which when 
they are well foaked, ferub them very well. This 
Salt is allowed to be {ftronger and fharper than the 
common Salt, and as fuch will penetrate and enter 
into the minuteft Joints and Pores of the Wood, 
where it will eat in, and eradicate the nafty venomous 
Particles of the corrupted Taint, and make a greater 
Cure at one Application, than Afhes and cold Water 
will at feveral , fo that Brewers, great or {mall, need 
have no Apprehenfions of being damaged a fecond 
Time, by the fucceeding Worts or Drinks, if they will 
make a due Ufe of the Rules in this and my firft Book, 
and of this famous Receipt that has often been tried’ 
and approved of, for anfwering this Purpoie, by 
feveral eminent Brewers. ‘This Salt, which ts of a 
hot moift Nature, is that with which they make 
their Camp-cellars, by mixing it with Clay, to keep 
their Wine and other Liquors in; this Salt, being only 
the Sea-falt Water candied or coagulated by the Sun, 
will\preferve the Body of the Clay a long Time 

2. in- 
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in a State of Humidity, and fo prevent its Harden- 
ing and Cracking, whereby the Liquor, contained 
-under its Cover, will be in a frefh cold Condition in 
the hotteft Seafons, as I have hinted in my firft Part, 
for making Pots of Clay with it to ftop Veffels. 
Again, befides the Infection that lies in the Backs or 
Coolers, Tubs, or Tuns, it often extends itfelf, by 
tainting the Infides of the leaden Pipes and brafs 
Cocks, through which the Wort is conveyed into the 
Working-vat, or Tun, and there will lie and do Da- 
mage to the fucceeding Worts, if not extirpated here 
_ alfo. To do which put fome of the fame Bay-falt 
‘into the Mouth of the leaden Pipe, and pour fealding 
Water on the fame, and let it lie and foak fome 
‘Time, and you will find it effectually eradicate all 
Damage out of the fame. Others will wet the Bot- 
tom and Sides of Tuns, and ftrew the Bay-falt all 
about to it, and let it lie till next Brewing and foak. 


Ce AEP SOV 
Of Working or Fermenting Malt-Liquors. 


N my-firft Part, I think, [ have fufficiently detected 

the Male-practice of beating or thwacking the’ 
‘Yeaft into Malt-drinks: But as this vile Practice has 
sot too much Footing at this Time in the World, to 
be foon exploded, I have thought it neceffary to re- 
fume this Subject, and to fay, that all violent Fermen- 
tations are unnatural to Malt-liquors ; becaufe, by any 
furious Workings, the fharp earthy Particles are irri- 
tated and brought into Agitation, which fhould by no 
Means be ftirred up, by Reafon they fpend and de- 
{troy the pure, fine, fweet Spirits, and confequently 
caufe the Beer or Ale to become ftale or vapid the 
fooner. But many are fo far from thinking this an 
Extream, that they promote it with all their bee 

: an 
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and force and beat the Yeaft into-the Body of the 
Drink for a confiderable Time together, with repeat- 
ed Mixtures; which, as J have already obferved, is 
generally done out of a wicked avaricious End, to 
make fix or feven Bufhels of Malt go as far as eight 
or nine; and therefore it is a great Pity there is not 
a Penalty inflicted by Law on this Practice, as well as _ 
there is for ufing Moloffes, in a Brew-houfe... For, if , 
the Truth was known, I believe the greateft Evil is 
on the Side of this deftru€tive modifh extraordinary 
Incorporation of the Yeaft with the Beer, and all 
(in my Opinion) for the Sake of thus rapacioufly im- 
pregnating the Salt and Sulphur (two fiery Qualities) 
with the Liquor, that it may attack the Brain with 
ts volatile Potency, and fo impofe a Credulity on 
the ignorant Man, that it is the pure Vertue and 
Strength ‘of the Malt; and thereby it has tnduced 
many a poor Man,that works hard for his Shilling, or 
eighteen Pence a Day, to return the following one, 
for a Hair of the fame Dog, to the Impoverifhment 
of his neceffitous Family, as I have feen it often done 
in the Country; and, as my Difcourfe has had fome 
Effect this Way, 1 hope my Pen will havea great deal 
more, towards the Suppreffion of an Evil, utterly un- 
known to our prudent Forefathers, but thoroughly © 
pernicious to many in our Time. For it is plain, 
that this ill forceable Ufage in Malt-liquors, by beat- 
ing the Yeaft into them, clogs and detriments the 
fine penetrating Particles ; fo that, in this Sort of Fer- 
mentation, the grofs excrementitious Matter cannot 
feparate from the finer Parts, by which Means it will 
retain a ftrong, grofs fulfome Sweetnefs ; which, in- 
ftead of being avoided as a very great Enemy to the 
Health of Man, many of the vulgar People admire, 
and count it good and nowrifhing; when, in Truth, 
fuch Liquor fails not to fur, foul, and obftruct the 
Stomach and Paffages, fending back dark, dulling 
Fumes, and Vapours into the Head, and alfo gene- 
rates an hard fabulous Matter in People fubject e 
| ner ae a 
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the Stone and Gravel 5 ‘thérefore let both Men and 
Women refrain fuch Malt-Liquors, if they have any 
~ Refpeét to their own and Childrens Health. 

- Ir is the Advice of an eminent Perfon in Know- 
_ Iedge and Practice this Way, that the lighteft Fer- 
mentation, or Working of Ales or Beers, is the moft 
conducive’ Way to Health; and that all heavy Fer- 
mentations. are heterogeneous and unnatural to ‘the 
_ Drink and Body of Man: For tho’ the common Way 
is to tun Drink, when it begins to fall or ferment 
- more gently ; yet then it will come under a frefh Fer- 
mentation in the Barrel, that oftentimes caufes it to 
work again, as fierce as éver, which is.apt to make it 
fret and fpend itfelf; for long or fierce Working 
_ makes all Drink grow fharp and ftale, fooner than 
when the Fermentation is moderate and regular : 
It will, indeed, in fuch Cafe become fine-fomewhat 
fooner; “becaufe the volatile Spirit, or fweet Body,. 
is wafted, or rather turned into Sharpnefs.by too long 
and fierce’ Working : Therefore, thofe, that have a 
_ Mind to avoid thefe Inconveniences, ought to'tun or 
put up their Drink young, as the Brewers call it s 
that ‘is,’ béfore it hath fermented. too much, viz. fo 
foon as ‘the Drink works, it ought to be put into the 
Veffels, and you need not doubt but it will work fuf- 
ficiently.’ Nay, this Gentleman carries his Opinion 
further, “and fays, when your Wort is thoroughly 
cold, mix your Yeaft well with it, and:put it prefent- 
ly into the Veffel, ‘anid it will do extraordinary well in 
warm Weather; and if in cold, Allowance muft be 
_ made accordingly, by putting the Yeaft‘into it Blood- 
warm. But how contrary is this healthful Way to 
the Practice of many who load their Ales in parti- 
cular, with Quantities of faline, fulphureous Yeaft 5 
and, that their Drink may have enough of it, they 
fometimes make Additions of frefh Parcels in the 
_ Time of Fermentation. I once happened to be in a 
_ common Brew-houfe, and faw a fquare Tun with 
Drink in it under a violent Fermentation, which 
: | induced 
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induced me to afk the Man how Jong it had. been 
there: He told me from Friday to Tuefday; and 
that latterly he had been obliged to beat the Yeaft in 
it every two Hours to keep it down. At another’s — 
I faw feveral fquare Tuns that were about four and 

a half, or five Feet deep, that were fo built, as to 
admit of loofe Frames of Boards faftened on all Sides “ 
into them, to allow for the great Rifings..of their 
Heads of Yeaft, before they beat or whifk’d them in, 
which would be elevated fometimes. feveral Feet: 
higher than the fixed Tun. Here was Adulteration © 
with a Witnefs; here the fine Spirits of the Wort 
were entangled, imprifoned, and choaked, that fhould 
have been cherifhed, nourifhed, and digefted, with 
all the Moderation and Freedom poffible,. and im 
their Room the hot, falt, Brimftone Spirits’ of the 
Yeaft fubftituted and made predominant, to a hor- — 
rid Degree of Degeneracy indeed. But, according to 
the Proverb, Oxe Man’s Miftake is another’s Gain.— 
Remarks : — I cannot fay this Perfon is in- 
tirely right in advifing to tun the Drink fo young, . 
as when it firft begins to work (unlefs it be Small- 
Beer) ; but when the Ale or Beer has been worked 
as cool as poffible, to let it have a Digeftion firft in 
the Tub or Tun; and when it is arrived to a fine, 
curled, white Head, then to put it up as foon as can 
be done, isa good Way ; becaufe, if it does not thus 
ferment firft in the Tun, the. Coldnefs of the Cafk 
and Cellar, in Winter, would be apt to check and 
hinder it doing fo in the Barrel. But, as he was a 
Phyfician, he: directs this early Barrelling up the 
Drink, to be the healthieft Way of all others, and 
very likely it may be fo. But be fure never to fill up 
the Veffel again with what has worked out. 


CHAP. 


Of Recovering prick'd, fale, Be bag 
cad oo AS Neely Ha ‘ 


_ Of Recovering prick’d, fale, and damaged Butt 
- and other Ma\t-Drinks; | 


4 I Was told by a credible Perfon, who was forier- 
ly concerned with a great Brewer in WY miafter; 
_ that he made a Trial to recover fome ftale. prick’d 
Butt-Beer, that was return’d by one of his Cuftomers, 
and began after this Manner: Firft, he ran off a 
Piece of {trong Wort ; then he put fome fteth Malt 
on. the Goods, and over that the damaged Beer’; 
that he let ftand fome Time on the Goods and Malt: 
Bur, inftead of bettering it, it came off a Smiall-Beer 
to his great Surprize ; for, as he told the Story, the 
_ Rich robb’d the Poor; becaufe the Goods abforb’d. 
the ftrongeft Part of the Drink, and emitted” only 
_ the fmaller Part, as white Loaves in an Oven, when 


_ mix’d with the brown Sort, will take from thems 


but the Brown not from the Whites — 


A Second Cafes ‘or 


AnotHer Perfon, who was a Viétualler in the 
Country, and brewed his own Drink, I perfonally. 
knew, that acted in fuch an Affair about four Years 
ago; but after a different Manner. He firft boiled his 
Water, and put it over four Bufhels of Male, by & 
~ Hand-bow! at a Time, as ufual ; and fo foot as a 
Mmall Quantity of the firft Wort had run off jutt 
~totake away the loofe Flour of the Malt, ‘he ‘put 
over three Hand-bowls full of the damaged Beer cold, 
and when it was all difcharged, he put over two 
‘Hand-bowls full of boiling Water, -that alfo tan off | 
‘without ftopping the Cock at all; and fo on,, @ 
Parcel of the Stale-Beer, and another of hot Water, 
till all the Strength of the Malt’ was thus wafhed 
out: And thus he ferved another four Buthels“of 
4 Lz Male 


I 16 Of recovering prick d, frale, and damaged 
Malt till all his damaged prick’d Stale-Beer was cur’d, 
and brought again into a mild pure State by Fermen- 
tation, as at other Times, And is an excellent ap- 
proved Way. OR HS 
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 - Remarks on the above-writien Cafes. 
__Iy thefe two Cafes the fmall Brewer appears to be 
the greateft Artift; becaufe he improved his Drink, | 
when the other was {fpoiled by Mifmanagement ; for 
it is well known, that feveral fpungy Bodies are, by 
their Make and Textures, proper .for ftraining or 
refining Liquors; and amongft others, a Body. of 
Malt, confined in’a Tun or Tub, will anfwer one 
fuch End and Purpofe, as is apparent by returaing 
atid. putting over feveral Hand-bow]s full of ‘the firtt 
Running of the, Malt, which is commonly thick, mg 
order to receive it back again thin and clears fo alfo 
will a flannel Bag, faftened about a Hoop, difcharge — 
foul Malt-Liquors as tranfparent almoft as Sack, 
‘and, which are ufed in all great Brew-houfes, for 
"training the Dregs and Settlements left in the Backs 
or Coolers after the Worts are run off. | 

In the great Brewer’s Operation I conceive he 
committed thefe Miftakes: Firft, by the Heat of 
the Goods, and the Beers lying amongft them an 
‘Hour or more, the agitating Parts of the Yeaft con- 
‘tained in them were ftirred up, and brought into a 
“fmall’ Fermentation that difordered the whole Body 
of the Malt: The ftale Quality alfo of the Beer, I 
Tuppofe, in fome Degree might conftringe and lock 
‘up the Pores of the Malt with its grofs and fharp Pro- 
perties, which caufed it to emit a thinner Body than = 
jt received : Whereas all fuch Drink, put over the 
‘Goods, . fhould be. dire€tly. run off with an open, 
“f{miall; continual Stream ; that the Beer |might have 
‘Jé{8 Power to flay, aftringe, and ferment the Goods, 
“and thereby better prevent the Retention that their 
‘hollow Grains naturally make of the grofs Part of 
“any Laquor, * ° re . 
breish kale Secondly, 
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Secondly, Herz, was an Omiflion of pouring on 
{calding Water. after the Stale Drink was run off, in 
order to wafh away the glutinous, grofs Parts. that 
the Beer had left on the Goods, which was to have. 
prepared it for the Reception of.the next Lading 
over more Stale-Beer ; that the fmall Brewer very 
 judicioufly did, and by his alternate Additions of 
_ cold Stale-Beer, and fcalding Water, he each Time 
_ kept his Goods in right Order, fo as to prevent their 
being cloge’d with the heavy thick Parts of the Beer ; 
‘and thus recovered‘his damaged Drink. But then,.in 
this Cafe, I muft remark, that the fmall Brewer had 
the Advantage .of the great one, in his, Brewing of 
only four or eight Bufhels of Malt; for here he 
could put over the feveral. Parcels of Stale-Beer 
and Water at Pleafure, which the great one could not 
fo well, by Reafon of his large Copper, Mafh-Tun, 
and limited Times of Brewing ; for, in this Affair, 
there is a great deal of Leifure required, to give 
‘Time to the Stale-Beer and Water to run off in a 
{mall Stream, that the Liquors may have the more 
Time to bring away with them the Goodnels and 
Vertue of the Goods ; otherways the damaged Beer 
cannot have a perfect Cure. And, if there is a 
Quantity of fuch Drink to be cured, it may be done 
by repeating the Brewings till all is over. But here 
may an Objection arife, that fuch Drink maybe 
thorough clear and fine; and that there is no Yeaft 
nor Foulnefs. to caufe a Fermentation and clog the 
Goods. To this I anfwer, that all Drinks; that have 
paffed a Fermentation and Digeftion by Yeaft, are 
tinctured and incorporated with,it ; and tho’. the 
Drink is aged, yet will the Effects of the Yeaft re- 
- main in its Body in fome Degree, and caufe fuch a 
_ fermentation, as may be perceived by the thick Froth 
of Malet-Liquors, when only warmed over the Fire 
for prefent Drinking, But admit there was not the 
leaft Yeaft in the Drink, yet fuch ftrong Malt-Liquor 
_ has a much groffer Body, tho’ ever fo fine, than Wa- 
. | a ee ter 3 


\ 


_ 


q18 Of Recovering prick'd, fale, &c, 
ter; and which confequently will hinder it a free 
Percolation through the fpungy clofe Grains, that 
like a Sieve will keep back the fizy Part of the Beer, 
and tranfmit a thinner Liquor, as it happened in the 
great Brewer's Cafe. : ¥ . 


A Third Way. 


Taxe three Pounds of Hops that have been 
boiled in a firft Wort only Half an Hour ; and, as 
foon as they are cold, put them into a Hogfhead of 
prick’d or ftale damaged Beer ot Ale. Then take 
two Pounds of pure, foft, fat Chalk; break it fmall, 
and put it likewife into the Cafk; and, if the Drink 
is not too far gone, it will fetch it again into a {mooth, 
mellow, fine Condition. , 


4A Fourth Way 


Is done by mixing new Drink with the old; but 
. in this there is required a particular Management; 
for, if too much of the ftale prick’d Drink is incor- 
porated with the new, it will not anfwer your Expec- ~ 
tation ; therefore obferve to order this in a due Pro- — 
portion ; let there be one Gallon of fuch Stale-Beer — 
mix’d with three Gallons of new at leaft, that the lat- — 
“ter may have the greater Power ; for it is by fuch fu- _ 
‘perior Force, that the acid fharp Qualities of the Stale 

are overcome and reduced into the fmoother Nature 

of the New, and thus it will bring the whole Body ~ 
of the Mixture under a new Fermentation, that will — 
‘oth clear, fine, and foften it : An Inftance of which — 
1 knew done in a Kilderkin that had about fix Gallons ~ 
‘of Stale hard Beer a little prick’d. “To this was put © 
ten Gallons of New that work’d it well, and at fix — 
Weeks End, when the Cafk was tapp’d, the Drink — 
proved very clear and good. i | 
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OIL the Water and let it ftand, till you can 
f ) fee your Face in it; then put your Malt in by 
Degrees, and ftir it ; let ic ttand two Hours ; then 
leak on your Complement: Boil the Wort and 
Hops thirty Minutes; cool it as foon as poffible, 
ftirring it that the,Bottoms may be mingled ; then 
fetit in the Guile-Tun, till it gathers a Head, which 
muft be fkimmed off ; then put in the Yeaft, and 
work it till the Head fall; then tun it, keeping the. 
Cafk filling up fo long as it will work, : 


/ 


‘Remarks on the Particulars of this Recetpt. 


Tuis Receipt came to my Hands from a Phyfi- 
cian, who has a Name for being curious in Malt- 
Liquors: However, I fhall make my Remarks on its 
Particulars, for the better Underftanding of the Na- 
ture of the Ingredients, and the feveral Methods here 
prefcribed for their Ufes, And firft, 1am informed, 
that at Dorchefter they lie on a Chalk, which may af- 
ford a good or bad Water. If it is foft, and it will 
eafily lather, it then is excelent for this Ufe; but, if 
it is hard, creeky, and curdling, it is as bad; for 
Experience has proved, that aftringent or binding 
Waters are not agreeable, notwithftanding the com- 
mon Ufe they are put to in Brewing Malt-Drinks ; 
becaufe their hard Qualities will ftill remain in the 
Beer or Ale, and affect the human Body accordingly : 
For tho’ it has pafied feveral Digeftions in Brewing ; 
yet will not the mineral Nature of fuch Water be to- 
tally deftroyed, as is evident in the Tafte of Beers and 
Ales tinged by them, that will ftill communicate the 
bad Properties of fuch Waters to the Palate and Body, 
after having lain many Months in the Barrel: They 
Bic ch 4 alfo 


a 
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alfo naturally give a fharper Tafte,. and induce Stale- 
nefs in Drink much fooner than the fofter Sorts ; 
and if there are any unhealthy Qualities in them, or 
in the Malt, Hops, or Yeaft, they are the fooner and © 
fafter fixed in the Body, as their aftringent binding 
Properties have more or lefs Power. hl 

It fays that the Water is boiled.—~It is true, ac- 
cording to the old Way among the private Brewers, 
this Method jis followed : But by the more intelligible 


Sort, it is not; but only fo much heated as to be 
ready to boil, or at moft juft broke into Boiling ; 


for. the longer it boils, the. weaker it is, and thes 
more unfit for Brewing ; becaufe the Spirits of the 
Water would evaporate away in the Steam, which 
ought as much as poffible to be prevented ; and there-’ 
fore, in great Brew-houfes at London, they are right 
in this Article of not boiling their firft Water or Li- — 
quor to the Expence of its Spirits, which are truly — 
worthy of Confervation, as they tend to the Preferva- 
tion of the Drink, and giving it an agreeable brifk 
Flavour to the laft. | Pins 

Lettine it ftand till you can fee your Face in 
it, ~~~ Is what I muft own is generally practifed 
throughout the Country, as an Indication that the 
Water is in a true Temper to receive the Malt; 
but in this alfo I cannot commend the Country Me- 
thod , for, if the Water did not fpend itfelf in the 
Copper by. boiling, it will now in the Math-Tub, 


- and there be deprived of its Natural Spirits in Steam, 


that here have an Evaporation for a Quarter or more 
of an Hour: But to be more particular in this Point, 
¥ cannot think but this Invention was firft contrived 
to fupply the Ignorance of the Brewer, who indeed 
is by this Means under lefs Hazard of committing a 
Miftake, than if he was to do as the London Brewer 
does ; who, inftead of ftaying till the Water cools in 
the Copper, Jets in a Parcel of cold Water direétly ; 
and thereby brings all his Liquor into a Temper at 
ence, and fo prevents the Mifchief that boiling the 

| Water 
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Water would do.» But this is a Piece of Skill that ~ 
every one is not Mafter of; and to fuch the old Way —~ 
is preferable. | 

Tuen put your Malt in by Degrees, and ftir it— 
This has been fuch ‘a random Direction in Receipts 
of this Kind, that I never met with any Brewer in my 
Life, either great or {mall, that Dever heard difpute 
about this Matter, or ever miftruft there was any 
thing in ic beyond common Management: But lam . 
fure there is confiderable, as I have conftantly found 
by Experience, tho’ their Mouths are frequently full 
of difallowing what is generally called a Pudding- 
Confiftence in the Malt ; and that fuch a Misfortune 
is only brought to pafs by one particular Way, viz. 
by fcalding the Malt, which I own may be done: 
But I can-now affure them, it may be done another 
Way, and that is, by mafhing the Malt too long ; 
and then the Brewing is never truly natural where 
the Water is put over by the Hand-bowl], or what is 
called Lading over; by reafon the Male then will lie 
in fo heavy and clofe a Body, that the hot Water 
can’t have fo quick, free, and eafy a Circulation 
about all the Sides and Parts of the Malt, as when it 
lies loofer: And therefore, when the Malt is put in- 
to the Water, it fhould run but flowly, and be ftirr’d 
as little as poffible; I mean no more than needs muft 
to keep it from balling ; and then the Water will 
-have free Accefs to all the hight Body of the Male. 
It is true, this moft ferviceable Nicety does not affect 
the great Brewer in his large Quantities of Malt, or 
“where the Water afcends through a falfe Bottom, and 
the great Oars:are ufed feveral Times in a Brewing 5. 
becaufe they don’t here lade over by Degrees, but 
mafh all at once. However, every one‘to their Con- 
veniency and Mind; the Lading over by Degrees 
pleafes me beft. | 

Letrine it ftand two Hours..— This is foon 
{aid and writ ; but there is more in the Matter than 
at firft feems : The letting it ftand two Hours, isa 

| very 
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yery good Way to give the Water Time to enter the 
Pores of the broken Malt, and extract its Vertue: In 
this Refpeét I approve the Country’s Method beyond 
that of the Brewer, who generally lets it ftand only 
ene Hours but I like his Way beft, that caps the 
Malt or Goods: That is, fo foon as the firft Math is 
done, he puts fome frefh Malt fpread over it to keep 
the Spirits in, and prevent their Efcapevin Steam, 
which is an excellent Way to give the Drink the true 
Flavour of the Malt; that it will be fure to do, if it 
thus lies two or more Hours'under.Cover. 
Leakine over.—Is what may be called putting 
over the Malt, at Times, many Hand-bowls of Water, 
that it may run gradually off, and wafh away the 
Flour of the Malt by a flow Degree, that the Vertue 
of the Malt may be leifurely extracted ; whichis more 
natural, and much better, than by hafty Proceedings; 
but this I have faid enough to elfewhere. 
Bor. the Wort and Hops thirty Minutes. ——-- 
This: Article I would, if it was in my. Power, reform . 
in the firft Part, but not in the latter. Iam very 
fenfible that the firft Publication of the Hops true 
Nature, has done a great deal of Service in: the 
World towards the Enjoyment of more: wholefome 
’ Malt-Liquors than heretofore this Nation ufually 
enjoyed ; and I would contribute the beft of my 
Power, that the Wort may have alfo its Cure as 
well as the Hop: And therefore I advife, that the _ 
‘Wort, inftead of being boiled Half an Hour, may 
be boiled brifkly till it is broke enough ; which may 
eafily be done, if it boils but Half an Hour before 
the Hops are put in, and then boil it longer with 
the Hops in; or put in the Hops at the firft Boiling 
of the Wort in one or two Bags, and, after Half an 
Hour, take them out, and boil the Wort on by itfelf: 


Thus both the one and the other will have theirdue 


_ ure: For, in my Opinion, it ought to be eftablifhed 
as a general Rule, that no freth Hop: ought to be 
boiled above thirty Minutes in Wort, and the Wort 

7 A boiled 
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boiled lefs than till it breaks into large Particles ; for, 
if they are, I am fure the Liquor mutt fuffer in fome - 
- Degree; firft, by the nafty, earthy, grofs Parts of the 
Hops ; and, fecondly, by the Wort’s being raw, and 
not thoroughly digefted. wt Se) 

Coot it as foon as poffible. —— This anfwers Na- 
ture’s End in the belt Manner 3. for Wort can’t be 
too cold to work, if it can be made to work at all: 

By this Temper it is, that the Wort is prevented 
fretting, and the fine Spirits of the Malt diffipated 5 
all violent Fermentations being an Enemy to Nature, 
and are often ‘the Caufe of fudden Stalenefs and Sour- 
nefs; for which Reafon Brewers dare not take the 
fame Liberty in working of keeping Beers, as they 
do in the common Brown and Pale-Ales that are to 
be drunk direétly ; becaufe it would be in Effect for- 
cing of Nature beyond her genuine Motion, which is 
the beft Dictator, and proves herfelf moft improved, 
when fhe is moft gradually managed -and affifted.; 
and therefore the Art is fo to work all Malt-Liquors, 
that the Salt and Sulphur, with which they abound, 
be keptin a due Regularity. 

SriRRiNG it that the Bottoms may be mingled.— 
This is very particular indeed, and contrary to the 
Pra@tice of all London and Country Brewers thatITever . 
knew : For in London the great Brewer takes great 
‘Care to leave the Dregs and Sediments behind in the 
long fixed Backs, and draw off their Worts from 
them as fine as poffible, as thinking fuch grofs Haeces 
would prejudice the Drink, efpecially the keeping 
Sorts: Indeed, it muft be allow’d that foul Sediments, 
as they fubfide the Thicknefs of one, two or three 
Inches in a Butt, will become a Feed or Subfiftence 
to the Beer for fome Time; but then let it be confi- 

dered, that, by putting all the Sediments into the Cafk 
along with the Beer, the worft Part of all that is load- 
ed with the grofs earthy Salts and Sulphur of the 
Malt, Hops, and Yeaft, is here referved in the Beer 
to the laft ; which harth, earthy Qualities, being very 
i ~ unwhole- 
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unwholefome, will not fail to communicate their 


rough Properties to the Drink, and on Change of _ 


Weather be very apt to difturb the Body of the Beer, 
and bring it under a Foulnefs and Stalenefs. fooner 
than ordinary ; for, as the Feed is, fuch will be the 
Nature of the Malt-Liquor.. The greateft Artifts, 
that have had a regular Learning in the Art of Brew- 
ing, allow that Drink, though it be ever fo fine, put 
into the Guile-Tun out of the Coolers, will carry with 
it into the Cafk fuch a Share of Matter, as will be- 
come fufficient Feces for feeding the Beer fome Time, 
if there is.Malt enough given it: But where that is 
doubted, and. that the Drink may. be further im- 
proved, any of the Compofitions, or rather the Balls, 
mentioned in my firft Part, may be ufed, which I 
have experienced to be excellent for this Parpofe, and 
are of a much more preferving, fining, and whole- 
fome Nature, than the foul natural Sediments of the 
Drink. | 3 
Tuen fet it into the Guile-Tun till it gathers a 
Head,. which mutt be fkimm’d off.—It is very likely 
a Head will arife in the Guile-Tun, where all the Ke- 
ces are put in with the Wort; becaufe the Salt and 
Sulphur of the foul Dregs will give it a Sort of 
{mall Fermentation, and caufe a Cream to appear in 
a Head, which he fays is beft fkimm’d off, and fo 
do I; for it is a Sort of Excrement that the Wort dif 
charges of itfelf ; and, the lefs there is of fuch left in 
the Drink, the better it is. But I never like to fee 


Wort have a Cream on it befére the Yeatt is putin; . 


for oftentimes this is a Prefage of the Fox. | 
Tuen put in the Yeaft, and work it till the Head 
fall——This muft be done without all Doubt, and 
dhould be work’das cool as poffible ; and when it has 
got to a good Head, to beat the Yeaft in only once, 
and cleanfe it into the Veffel, is the beft Way of all 
others for keeping Beers... By this the Drink will 
have its Body. fully opened with a due Fermentation, 
that is perfectly neceflary to make it fine, and drink 
Yi | oy lea 
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“clean and light. I knew three petty Brewers of 
three Minds in this Refpect.. One faid, Draw off 
the Drink by a Cock placed fix Inches,above the 
‘Bottom of the Tun or Tub, that the Sediments may, 
be left behind. A fecond faid, Do that and fkim off 
all the Yeaft befides. A third faid,..Put Beer, Yeaft, 
and Sediments all into a Barrel. Now, let us exa- 
mine which of the three was moft right. . The firft 
had, furely, atrue Notion of the Matter; becaute if 
is thefe Feces, that would afterwards caufe a violent. 
Fermentation in the Barrel, and bring, no Acidity 
and Stalenefs in keeping Drinks: And to hinder their 
incorporating with the Beer, 1s the Way to have fine 
Drink. The fecond, that was for taking off Top and 
Bottom, declared himfelf more in the right than any 
of the three; for that there would be Yeaft enough 
left in the Drink to caufe a Fermentation in the Bar- 
rel, notwithftanding the Top and Bottom are taken 
off before.;.» But the third, I think, wholly in the 
wrong, that would have all put into. the Cafk ; for 
then, by Confequence, there muft be a violent Fer- 
mentation excited, while fuch Drink abounds with the 
Salt and Sulphur of its additional Yeaft,. and Dregs 
of its own Body ; that are two Principles of fuch a 
fharp, fiery Nature, as are eafily putin Motion, even 
by the very Influence of the Weather ;. and which 
is the Caufe that fuch Beers are fo frequently difturb- 
ed on itsChanges, and become ftale, thick, and four 
ina little Time. | by 
Tuen tunit, keeping the Cafk filling up, fo long 
as it will work.—A very good Way, indeed, and 
what is confonant to the beft Management in Brew- 
ing; and for that Purpofe fome of the Drink is kept 
out by Way of Referve for this Ufe, having a thick 
Head of Yeaft on it within about two or three Inches 
of the Top ;\ which will greatly contribute towards 
keeping in the Spirits of the Drink; for 1 think 
there cannot be too much Security taken for keeping 
in the Spirits of the Drink, which are conilantly up- 
| on 
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on the Wing, and ready to fly away upon all Occa= 
fions; and:then fuch Drinks will foon become vapid; 
ftale, and four. But there is a moft contrary Way 
practifed by fome Publicans that I know ; and that 
is, when the Drink has done working, and the Yeaft 
duly fettled, there will be a thick Part and a thin 
Part ; now as to the thin Part, thefe Sort of avari- 
cious People carefully run as clear off the Tub or Pan 
that it is catched in, as poffible, and return the fame 
into the Cafk, referving only the thick Part out‘ 
This is another horrid, nafty, unwholefome Part of | 
_ Brewing, that is worfe than what I have complained 
of before, of beating or thwacking the Yeaft into 
working Ale or Beer; for this is the very Tinéture 
or Quinteffence of that poifonous Excrement, ‘and is 
fo oppofite to the found Nature of Drink, and the 
Health of the human Body, that in the firft it will 
_ Immediately infect the whole Cafk of Malt Liquor 
with its fulfome Tafte, and in the Drinker caufe a 
_Squeamifhnefs or Sicknefs in the Stomach and Head 
for fome Time after, and often violent Cholics.. But 
according to the Proverb, What the Eye never fees, 
the Heart never rues ; for, were the ill Effects of fuch 
Liquor truly known, I don’t fuppofe the very necef- 
fitous Man would take it into his Belly, that could + 
poffibly fatisfy Nature any other Way ; becaufe, in 
very ‘Truth, Drink thus poifoned, as I may in fome 
Meafure call it, with the moft corrupt refufe Part 
of the Beer and Yeaft, is only fitting for the Hog- 
Tub, or which is much better, to be thrown down 
the Kennel; for there it will do leaft Harm. Ie 
once happened, as I was drinking at a Publick Houfe | 
ina Village, among other Difcourfe, the Brewer ve- 
ry frankly own’d, he always took particular Care to 
let the Yeaft fettle after it had work’d out of the Bar- 
_ rel; and then poured off the clear or drinky Part in-: 
to his Veffel. On this I told him fome of the per- 
nicious Confequences attending fuch Mixture. His 
Anfwer was, that truly he had paid Excife for it, and 
: : he 


The Receipt for Brewing Dotchefter-Beer. 127 


he. could not afford to lofe it: This ‘was only one I 


accidentally found out ; but I donot in the leaft doubt, _ 
but there are Thoufands in the Nation befides, that 
are guilty of this adulterous Part of Brewing ; and 


then it is no Wonder that Cholics, Stones, Gouts, 


% 


Vapours, and Confumptions, 9. are fo. rife as they 
now are: Nay, the dead Droppings, or Leaking of 
the Tap, are put by feveral into.a referved Cafk. to 
digeft and recover itfelf with Time, and then become 
faleable. Drink ;. but this I likewife deteft for its 
nafty, vapid, unhealthy Quality. that it contraés in 
the open Tub, expofed fome Time to the Air, and 
other incident Corruptions, which mut. neceffarily 
retain a filthy Nature, tho’. confined two or three. 
Months in a Veffel afterwards. And therefore Tam 
incited to take Notice of the Hardthip, that fuch Pub- 


lican Brewers lie under of being forced to pay. Exeife 


for fuch excrementitious Drink, and thereby tempt- 
ed to prejudice the Health of the ignorant Drinker, 
for the Sake of re-imburfing. themfelves of the Duty, 
and which, I think, fhould be a moving Confidera- 
tion to an Officer to. take Care of oppreffing the Sub- 
je with Overcharges in Gauging, that I remember 
too frequently happened to me,.when I was con- 
cerned in the Publick Brewery... And as 1 thus write 
in Vindication of the Subject, I would neverthelefs 
be underftood, I am likewife a Votary for the very 
fame Juftice on Cefar’s Side, whofe Dues are equal- 
ly his Right; and therefore I hall here infert the 
Copy of a Letter written by a common Brewer in 


_ London, which I found among his Papers after his 


~ Death, viz. 


Mr, —---— ; 
HIS is to inform you, that about eighteen Years 
ago, I fetup the Trade of Brewing, and thought 
it not amifs to take all Advantages and. Opportuni- 
ties, to enrich myfelf by it, in refpeét of the Duty; 
but, after I had gone on in this Error, God was pleaf- 
ed, 
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ed, after two Years Gain this Way, to lay a great 
Affliction upon me in-refpect of my Health ; and be- 
ing brought very near to the Grave in all outward 
Appearance, and being under the Apprehenfion of 


the awful Juftice of the Almighty, I took in Hand q 


the Work of Examination more ferioufly ; and call- 
ing to Mind the Sins of my Child-hood and Youth, 
1 proceeded to thofe of riper Years, and of my pre+ 
fent Circumftances; and.tho” before I thought it no 
Crime, to fave what I could of the Duty, now Con- 
-{cience tells me that it was a Sin, and:a very: great 
one; becaufe it is not rendering to Ce/ar the Things 
that are Cz/ar’s, as our Saviour taught us to’ do ; and 
not doing to another, as I would he fhould do unto 
me. If I were the King or Governor, I would not 
be willing to’ be defrauded of what was given’ me, 
and becomes my Right by Law, (as this to King 
or Queen of this Realm is) ; and our Saviour that 
faid, Render to Czfar, hath in this taught us to be 
juft to ‘our Governors, as well as our Equals, and pay 
‘Honour to whom Honour, Fear to whom Fear, Cuf- 


tom to whom Cuftom, and Tribute to whom’Tribute » 


ig due. Thefe Things being now fet in a clear Light, 
J was brought to a Hatred of this my beloved Sin of 
Gain, was made to refolve againft it, and have kept 
from the Praétice of it ever fince; tho’ you may be 
affured, it was as pleafing to me, as to yourfelf, be- 
fore I faw it to be a Sin; but, feeing | went on in it 
but two Years, I’do account myfelf obliged to make 
Reftitution to the Government for it to the utmoft 
Farthing. 1 fend this to admonifh ‘you todo the 
fame; and tho’ you may think it a hard ‘Tafk, -yet 
itis no more than what I put myfelf under ; for there 
can be no true Repentance without Reftitution, 
where we have Ability to do it, as you and Ihave * 
[And tho’ you may fay it will amount to a great Sum, 


it therefore calls the more for the Payment of it; | 


aid if it comes to-all you aré worth, yet it is beft to 
-reftore thefe ill-gotten Goods ; for what can it profit 
| you 
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you or me, if we gain the whole World, and lofe 
our own Souls ; and thérefore my Advice to you is, 
feeing you cannot reafonably expect to live much 
longer, to caft up, as near as you can, all you have de- 
frauded the Government of, all the Time you brewed, 
both by whole Guiles, and Parts of Guiles, in making 
your Length fhort, and then making it longer with 
Small-Beer, and alfo by hiding and other Ways, which 
you know beft ; but it would have been beft, not to 
have known any Thing of it in Praétice. It is my 
Refolution, that, when I can’t follow a Trade or Call- 
ing without defrauding, I will lay it down. I think 
you have laid it down as to yourfelf, but that is no- 
thing, unlefs you make Reftitution for all your un- 
lawful Gain ; and warn your Sons that they do not the 
like, but immediately break off from thefe wicked 
Practices, which otherways will be both to you and 
them Gall and Bitternefs at the laft: And, that it 
may not be too late, I fend this to you, not to doyou 
Flurt, but Good; not to make you Poor by reftoring, 
but by reftoring to make you Rich in Faith and Heirs 
of the Kingdom of Heaven ;_ which I think cannot 
be, while you retain the Sin or the Effects gotten by 
the Sin, or uphold or encourage your,Sons in going © 
on in the fame Manner ; for which God has promifed — 
to vifit the Sins of the Fathers upon the Children 
to the Third or Fourth Generation, and efpecially 
fuch Children as go on in their Fathers Sins, as yours 
do in the Sin of Covetoufnefs in the higheft Degree ; 
but if you will not own it to be aSin, I tell you, you 
muft own it row, or you will be forced to,own it 
when it will be too late to repent, or make Reftitu- 
tution for the Wrong you have done in it.. I preach . 
no other Doctrine to you, than what I take myfelf ; 
and having done what I thought was my Duty, and 
what I was bound to do, I leave the Event to him 
_ that difpofes of all Things, But withal I defire you 
to do what you-can to reftrain all others you pay 
ert | ave 
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have been, or are in this horrid Sin of Fraud and 
Injuftice, ; 
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A Receipt for Brewing Drink after thé Shropthire 
inate Method. — a 


ITH regard to the Ingredients or Materials 
of Brewing good Beer and Ale, three Things 
ought principally to be taken Care of, viz. good Hops, 
zood Malt, and good Water. As to Hops, provid- 
ed'they are well pick’d and dried, the Kentifo Hop is 
‘efteemed for Strength, to equal, if not exceed any 
of our Englifo Growth, sc. . 
Tur Water to be made Ufe of, if it can be had, 
is beft that comes off a Mar! or Chalky Bottom, or 
River Water after 2 Flood, referved in Tubs with 
Taps two Inches from the Bottom to draw it’ off 
clear from the Sediments; butin fome Places as there 
is a Neceffity, fo there are Ways and Means of melio- 
rating the Water by throwing Chalk into, or ramming; 
the Bottoms of Ponds and Wells with clayey Marl, &c. 
‘Tuart Maltis efteemed beft, and I think defervedly 
too, which is made after the Nottingham, Darby, or 
Dorchefter Way,which for Finenefs of Colour, Strength, 
and Tafte; exceeds all others. Having obtained thefe 
three Ingredients in Perfection, the next Step towards 
having good Drink, is to take Care of the Manner of 
Brewing, which is various and different according to 
the Ufage of different Places : But one Way has been 
‘univerfally approved of in Places famous for good 
rink, The Way is this: Having boiled your Wa- 
ter very well with a little Bran thrown into the Cop- 
perin mafhing up, put about three Pecks or a Bufhel 
- pf-your ground Malt into a Tub ; then pour upon it 
boiling het Water; then ftir it till all the Male is 
o $a , é - : ¥ ; wet 5 
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Wet; then lift ic into your Mafh-Tun, and fo pro- 
ceed till your whole Quantity of Maltis wetted ; then 
let it ftand three or four Hours ; when you draw off, 
Jet ic run from the Tap in a fmall Stream, fprinkling 
the Top of your Mafh once in three or four Minutes 
with hot Water, By this Means you will not dif- 
turb the Sediment, and may make your Ale as ftrong 
or as {mall as you pleafe. In boiling obferve thé 
Breaking, tc. | me 

From theCoolers tothe Working-vat, from thence 
to the Veffel, &c. 


Remarks on the beforé written Receipt: 


Tuis Gentleman, it is plain, intended out of an 
honeft and generous Difpofition to benefit the World; 
by letting them know his Way of Brewing as it is 
practifed by himfelf, and feveral others ; and I muit 
own I have drunk Ale and Beer at his Houfe free of 
any other Fault but two; and they were, the Liquor’s 
fot being fine in the Glafs, nor clear of that nafty, 
bitterifh, earthy Tafte, that all Hops give Drink in 
which they are boiled ‘too long, But, to be more 
particular, I will examine his Receipt from the Be- 
ginning, where he fays, that good Hops are necef-_ 
fary ; and that the Kenti/b Hop is equal to, if not ex 
ceeds all others. This, I own, is my Opinion ; but, 
why a peculiar Commendation is due to the Kenti/h 
Hop, is to be accounted for: It is my Notion, that 
they lave no more Advantage in their Soil, than 
thofe of Hertford/bire, and fome other Countries ; be- 
caufe, in both, as I remember, there are Sands, 
Chalks, Clays, and Loams. Their Situation almoft 
alike hilly, or what may. be called Chiltern Coun- 
tries; a Title that diftinguifheth them from the Vale 
Countries; fo that I can’t think Kent has any Prefe- 
rence on that Account : But f muft be an Advocate 
for it on two others; and they are, firft, That, as 
Kent lies Southward from London, it certainly has a 

Ree. greater 
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greater Influence of the Sun’s Rays than Hertford/bire, 
and fome others that lie more Northwards, which 
undoubtedly is a great Benefit to the Growth and 
Spirit of the Hop, as ripening them fooner and bet-» 
ter, than-thofe that have not fuch a happy Afpect, 
and. are thereby delivered more from the Power of 
the cold Dews and Frofts that happen in the Begin- 
ning of September, to others which are gathered about 
that Time, and is prejudiciat to them and many 
other Vegetables in fome Degree by the Chill it gives 
them ; which is the Reafon that fome of the Curious 
gather their golden Pippins before they are thorough 
ripe, as rather having them a little fhriveled, with a — 
fine Spirit in them, than full mature, and damaged — 
by the Cold; for the hotter the Weather is, when 
they are ripe and gathered, the better it is for the © 
Hop ; and by the fame Rule the Southern Cyder is 
ftronger than any other in England ; becaufe the Fruit 
’ has a favourable Affiftance from the Sun in this . 
Southern Situation as well as the Root, that is oblig- 
ed here to run fhallow on the Marble Rocks, which 
indues the Fruit with a ftronger Spirit than others 
are. Secondly, The Hop in this County of Kent 
may probably receive a ftronger Spirit than others 
from the Effluvia of the warmer Air, that becomes 
more potent by the exhaled Vapours of the great 
Quantity of Salt Water, that | am apt to believé en- 
circles neat two Thirds of this County ; and fo I take 
it to be with what they call the Sea Wormwood, that 
grows on the Rocks about Barnftable in Devonfhire 5 
which is very valuable for its Flavour and Strength © 
beyond the common Sort that grows on fome of our — 
wafte Grounds; and that by reafon of its fhallow — 
Root, the Dafhing of the Salt Waves, and the thin — 
warm Air or Vapour that arifes from the Water, that 
is abundantly more fubtile and finer than the grofs 
Land Air ; which undoubtedly impregnates this Ve- — 
eetable with an excellent Spirit; as the Kentifb Hop — 

ie ee ‘may — 
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‘may. alfo receive for fome of the fame Reafons. Yet 
fome fay the Worcefferfhire Hop excels. | 

He comes next to the Water, and praifes a Chalk 
or Marl Bottom, or River Water after a Flood. To 
this I anfwer, he is right as to the firft two ; but as 
to his taking Water out of a River, prefently aftera — 
Flood, and putting it into Tubs to fettle before it can 

_ be ufed, I can’t be of his Opinion; becaufe, while fuch 
Water is making its Sediments in open Tubs, the 
Spirit of it dies in fome Degree, and you lofe the 
beft Quality of the Water, which ‘all Brewers in a 
-fingular Manner ought to employ their greateft Care 
to preferve ; and that fuch Water has a powerful Vi- 
tal Virtue, is evidenced (as I have in another Place. 
_obferved) from that of the Thames, that is faid to 
{tink two or three Times in an Eaf-India Voyage, 
and at laft, upon Opening the Bung, will fend forth 
_ a fine Spirit of an inflammable Nature: And therefore 
where it can be had out of a River pure and clear, i 
think it far preferable to ufe it dire€tly, than to ob- 
tain it by the Tap out of Tubs, unlefs mere Necef- 
fity is the fole Reafon for the Contrary. 

Matr is the otherArticle ; and which he very juft... 
ly allows to be the beft of all others, when it comes 
neareft to the Nottingham, Darby, and Dorchefter Sorts, — 
which are dried with Coak: and therefore are excellent 
for their Strength, pale Colour, and Flavour ;_ be- 

- caufe the Kernels by this Sort of Fire are free from 
the unwholefome and unpleafant Quality of the 

_ Smoke, which all other Fuel in fome Degree or other 
taints the Malt with ; and not only hurts it in thefe 
two Evils, but alfo with their more irregular Heats 
that all Fires are fubject to, except Cinder and Welch 
Coal, whereby the Malt is better made in fome Parts 
_ of its Body than others ; now, the truer “it is dried, 
the more and finer Drink it will make; and then fuch 
Malt is further improved in its Strength and Colour 
by the fulphureous pale Effluvia, arifing out of the 
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Coak or Culm : But this Effect in the latter is apt to 
be too ftrong and unpleafant. 

He alfo adds, that boiling Water is to be poured 
upon three Pecks or a Bufhel of Malt, firft ina Tub, 
and after it is ftirred, to be all put into the Vat, and 
fo proceed doing the like by another Bufhel, till all is 
put into the Mafh-Tun. This is the B poet of 
what I have taught in feveral of my Methods of Brew- — 
ing ; and it is my Opinion, that thofe who fo uni- © 
verfally (as this Gentleman terms it) follow his Re- 
ceipt, it 1s becaufe they know no better Way ; for if | 
he knew the Nottingham, Darby, and Dorchefler Rules 
of Brewing, as well as he does the Nature of their — 
Malt, he would I believe alter his Mind and Fafhi-: 
on; for in thofe Places they are Strangers to fuch a 
Hodge-podge Way, as being their chief Endeavour : 
to keep the Male, Goods, and Grains as light as pof- » 
fible in the Math Vat, or Tun, that the Water may — 
have free Accefs to, and into al] the Parts of the bro- — 
ken Malt, the .better to extract its Quinteffence and — 
Spirit; and, that they may do it gradually, they take — 
fpecial Care not. to let the Water be boiling hot, 
when the Malt firft unites with it, left its fiery Vio- | 
Jence fcald, lock up, and ftop the Pores of the Male, 
“make it clot and cake together, and the moft flouery — 
Parts of the Malt run whitith, glewy, and fizy, 
Pafte ; for, when it fo happens, their Hops ceafe fo 
obtaining good Drink that Brewing ; becaufe then 
the Malt will never mix kindly, nor give out its 
Strength to the Water, This is alfo proved in fcald- — 
ing of a Hog ; where the Judgment of the Butcher 
is tried in taking his Water in fuch a Degree of — 
Heat, as wil caufe the Hair to come off eafily ; but, } 
if he lets it boil, it will rather fet and faften it on: 
Nay, the Nottingham Brewer is fo tender in this Ar- 
ticle, that after he has put a Bufhel of dry Malt, — 

ver five that have been juft mafh’d to keep the - 
§ init in, tho’ it has lain thus two or three Hours, — 
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yet he dares not let his Water be boiling hot, that 
he firft lades over, left it fcald and {poil that Buthel 5 

- but takes Care that it want feveral Degrees of that — 
_ Heat: And, when it is thus wetted, he then boldly 
puts over his Jets or Bowlfuls of boiling Water ; for. 
then all is out of the Power of this Sort of Damage, 
It is true this Mixing of the Malt with boiling Water 
firft in a Tub, will prevent its Balling, or Gathering, 
together in Heaps, fo that the Water can come to 
all its Parts (which is the chief Reafon, I fuppofe, 
that this Way was firft invented ;) but then it muit 
confequently bring all into what | call a Pudding- 
Confiftence, that will caufe the Malt to lie fo clofe 
together, that the boiling Water afterwards can’t 
have a free Circulation to all its Parts; nor can its 
Goodnefs then be got out fo regularly and eafily, as 
if it lay in a loofer Mafs ; and therefore to fupply this 
Misfortune of Balling, I put in the Malt very lei- 
furely upon the Water in the Mafh-Tub, and ftir 
it, as I have already direéted in the Chapter of Brew- 
ing Wheat-Malt, where the reft of his Receipt is _ 
fully anfwered. 


A Receipt for Brewing a Drink according to a Method 
ufed in Philadelphia im Penfilvania. 


. Taxe fivePoundsof Moloffes, Half a Pint of Yeaft, 
om a Spoonful of powdered Race Ginger: Put thefe 
Ingredients into your Veffel, and pour on them two 
Gallons of fcalding hot, foft, and clear Water ; then 
fhake them thoroughly well together, till it ferments, 
and add thirteen Gallons of the fame Water cold, to — 
fill up your Cafk ;. let the Liquor ferment about 
twelve Hours, then bottle it off with a Raifin or twa. 

in each Bottle. shy Lab: 
Tuis was given me by a Perfon, wha fays that 
a pretty wholefome cheap Drink, for quick Spending, 
__ may be made after the Form of this Receipt: But, as 
aii. K. 4A J ne- 
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Inever. yet tried it, I leave the Proof to thofe that 
may think fit to make Ufe of it, 


Another from South-Carolina. 


~ T carey had an Information from a Perfon who 
lived fix Years at South-Carolina, and belonged to one 
of his Majefty’s Ships of War there, that they have 
no Malt-Liquor, but what comes from London or 
Briftol at Ten-pence per Bottle. As for their common 
Drink, aTable-Beer, he faysit is very good, but apt 
to purge thofe that are not accuftomed to it upon 
their firft Drinking it ; and if very new, as they are 
forced by Neceffity fometimes to drink it fo, it makes 
them very fick: It is made in the ‘following Man- 
ner.——~ They make Ufe of no Malt or Hops, but 
take a fufficient Quantity of the young Pine-Tops 
(which they have growing in great Plenty in the 
Woods there, and from which ‘Trees is procured the 
Turpentine they deal fo largely in) and boil them 
in Water for about an Hour, or till the outward Skin 
or Rind peels or flips off; then they ftrain the Li- 
quor ; to which they put a fufficient Quantity of 
Treacle (the Quantities he could not inform:me) or 
Moloffes, which they boil for fonie Time; then cool 
it a little, and put it up in their Veffels, which they 
call Punbins, and fo work or ferment it, being Stran- 
gers to Yeaft. They take fome of their Potatoes 
(which are of three Sorts, the Yellow or Brimftone 
as they call it, the Red, and Brown ; there are fome 
of them a Foot or more Jong, and are very {weet in 
Tafte almoft like to our Parfnip ; but the Natives 
prefer the Jri/> Potatoe to eat with their Meat. 
Vhefe they cut into Pieces very fmall, and math 
them ; then put them into their Drink, which works 
it very well, and their Sweetnefs gives the Liquor 
an agreeable Relifh ; for it is apt to be a little too 
bitter from the Pine-Tops, which are very ftrong, but 
very wholeiome ;' tho’ when they can get Spruce 
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(which is fomewhat fcarce, and grows among the 
Rocks) they prefer this Drink before that made with 
the Pine, both for Wholefomenefs and Pleafantnefs. 
They preferve the Grounds to accommodate Perfons, 
as we do our Yeaft, that are brewing. 


A Country Viétualler’s Way of Brewing. 

He has two Mafhing-Tubs, one that will mafh 
four Bufhels and the other two; and one Copper 
that holds Half a Hogfhead.. The Water, when 
boiled, is put into the biggeft Tub, and a Pail of 
cold Water immediately on that: Then he puts his 
Malt in by a Hand-bowl full at a Time, ftirring it all 
the While, and fo on in a greater Quantity by De- 
erees ; (for the Danger of Balling is moftly at firft) till 
at laft he leaves Half a Buthel of dry Malt for a Top- 
Cover: Thus he lets it ftand three Hours. In the 
mean while another Copper of Water is direCtly 
heated, and put as before into the other Mafh Tub, 
for mafhing two Bufhels of Malt, which ftands that 
Time. ‘Then, after the Wort of the four Bufhels is 
run off, he lets that alfo of the two Bufhels fpend 
away, and lades it over the Goods of the. four Bu- _ 
fhels, the Cock running all the while, and it will 
make in all a Copper and half of Wort, which is 
boiled at twice ; that is, when the firft Copper is 
boiled an Hour, or till it breaks into large Flakes, 
then he takes Half out, and puts the remaining raw 
Wort to it, and boils it about Half an Hour till it is 
broke. Now, while the two Worts are running off, 
there is a Copper of Water almoft fcalding hot made 
ready, and is put over the Goods or Grains of both 
Tubs; where, after an Hour’s Standing, the Cock is 
-turn’d, and this fecond’ Wort boiled away, that he 
again puts over the Grains of both Tubs to ftand an 
Hour; which, when off, is put into the Copper and 
boiled again, and then ferves hot as it is inftead of the 
‘firft Water for mafhing four Buthels of frefh’ Malt; 
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where after it has lain three Hours and is {pent off, 
itis boiled ; but while itis in the Mafh-Tub, a Cop- 
per of Water is heated to put over the Goods or 
Grains that flands an Hour, and is then boiled for 
Small-Beer. And thus he brewed in all ten Buthels 
of Malt as foon as he could, with two Pounds and a 
Half of .Hops for the Whole. 


Another, 


.. Wuoss Copper holds about twenty Gallons, makes 
Ffalf a Hogfhead of Ale off four Buthels of Malt, 
thus: He juft’ mafhes the firft Copper of Water, 
and lets it ftand three Hours before he draws it off, 
which he referves in a Tub with Hops ; then having 
another Copper of boiling Water ready, he lades thar 
over, a Handbowl-full at 4 Time, keeping the Cock 
continually running till all is off ;_ then he boils this 
fecond Wort firft with Hops till it breaks, when he 
takes Half out,. and puts the firft Piece of raw Wort 
to the reft, and boils away again till ic breaks; then 
makes a Kilderkin of Small-Beer without any Hops, 
which when cold, he puts one Pail of cold Water to 
it to keep it from fouring, and the next Day it is 
heated, and ferves for the firft Liquor towards brew- 
ing four Bufhels of frefh Malt next Day, and at Jatt 
makes a Kilderkin of Small-Beer. By which Method 
he pays no extraordinary Excife——While the Wort 
is boiling, this Brewer for fome Time lades it up and 
down with a Hand-bow], believing this Motion con- 
tributes much towards making the Wort break the 
fooner, “a 
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CHAP. IX. 
A Differtation on the feveral Parts of the 
ee Brewery. | 


NOTHER, to brew four Bufhels of Pale 
Malt, ufeth one Pound and a Half of Hops, 

thus: He rubs them well between his Hands, and 
then cools a little Wort, in which he wets them all 
then puts them into a fine Net, and boils them only 
twenty Minutes, but his Wort longer till it breaks 5 
by which he enjoys a fine palatable Liquor, fit to 
drink at a Month’s End.— Remarks on the fame. — 
Firft, He is certainly right in ufing that Quan- 
tity of Hops to four Bufhels of Malt, even for com- 
mon Ale to be drunk ina little Time; becaufe, as the 
Pale Sort is the moft lufcious of all others, there is re- 
quired nolefs than fo much. Secondly, And to have — 
_ the pureft fpirituous Part of this Vegetable in a little 
While, he is no lefs judicious in rubbing them firtt ; 
for by fuch Friétion they are put into a Condition — 
of imparting their Effence more freely to the Wort 
in a little Time. Thirdly, his Method of foaking 
them firft in cool Wort is good ; for if Hops are put 
directly into boiling Wort, as the common Way is, 
‘you may then expect the Pores of them to be locked 
up and fcalded by the aftringent Heat of the Liquor, 
and thereby. hindered emitting fo much of their Ver- 
~ ques as.is neceffary in that Space. Fourthly, his Ma- 
nagement in boiling the Wort longer than the Hop, 
and till it breaks, is a moft fure Way of giving a 
Cure to both ; for you may depend on it, if Worts 
are under or over boiled, they are not rightly brewed. 
If under, then it will not work kindly in the Vat, 
* nor fine truly in the Barrel, nor tafte pleafant in the 
Glafs. If too much, its vifcous Parts will not tho- 
roughly 
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roughly break by Fermentation ; for, by too Jong 
Boiling, the Body of the Wort’ gathers into a thicker 
Confiftence than it ought to have, and when very 
much boiled it is apt to fox, or become ropy in the 
Cafk, and thereby fubjeét to the Breed of Worms 
while it lies on the fame. — Fifthly, This may then 
yuftly upbraid the old erroneous Way that fome are 
suilty of, who boil all their Beers and Ales by the 
ffour-Glafs or Half, or, in plainer Terms, inthe 
Dark 5 for it is impoffible for the Art of Man to ad- 
_ ott fuch Boiling by that Rule, ‘or any other, except 
the Eye; becaufe one Sort of Malt won’t break fo 
foon as another, nor will one Sort of Water admit of 
it fo foon as another, nor will a flow Boiling fo 
foon as a quicker ; and the Reafon for fuch a wrong 
Method of Brewing was occafioned two Ways: One 
by the general il] Cuftom of the Times: and the 
_ other by the Difficulty that attends fuch an Obfervati- 
on in the great Copper, where the Curb is putup, and 
the Top of it is four or five Feet higher than the 
Wert, that leaves only a narrow Vent for the Steam 
to afcend out by; and then fuch Wort, that is under 
or over boiled, by Confequence can’t be fo whole- 
fome as that boiled to its true Crifis, by Reafon it is 
not of fo eafy and natural Digeftion ; but, like the 
Extreams of under or exceflive boiled Meats, will not 
tail to difagree with the Conftitution of the Body ina 
Degree; andif fuch Brewers happen right (as undoubt- 
edly they fometimes do) it is more by Chance, than 
Cunning ; But then where is the Prudence of thofe 
whohave the Convenience of Buying or Brewing right 
- Drink, and yet lay out their Money all the Year in 
bad Malt-Liquors, without Regard to their precious 
Hfealth (the greateft Jewel in Life) and the confide- 
rable Profit that may be obtained in faving the Ex- 
eife? And how a Family may brew their own Drink 
ina littke Room, and with a few Tubs, I think I 
have amply fhewn in my firft Book of the London 
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and Country-Brewer, befides many other ferviceable . 
Curiofities that fince have been proved by thofe I 
never {aw or knew, and their Praife founded at the 
Bookfellers Shops, évc. for the fame. And as I have 
both in that and this Book detected the horrid Prac- 
tice of beating great Quantities of Yeaft into Ales, 
_to the great Damage of the human Body ; and alfo 
expofed the common but confiderable Lofs that ~ 
Thoufands fall under by Clay-Bungs, I fhall here 
only enlarge a little farther on the laft. It is true, 
that thefe Bungs are certainly a very great Conveni- 
ence to fome Brewers, by being ready to fupply the 
Place of better with little Trouble and Coft: But if 
a Perfon. will but confider the feveral ill Effects at- 
tending the fame, I am of: Opinion, he will no longer 
fuffer fuch a prejudicial Companion to be clofe to his 
Drink. For thefe are the Words wrote in Dr. Quin- 
cy’s Difpenfatory, Page 223, viz. “ We muft con- 
“ fider that Clay is a mineral Glebe, and that the 
«« ‘orofs Particles; and metallic Salts with which 
“© Waters pafling through fuch a Bottom do abound, 
«< are, as Dr. Lifer obferved, not to be maftered ; 
«€ that is, indigeltible in the human Body 3; not only 
“< therefore will thefe caufe, as he well argues, cal- 
“© cylous Concretions in the Kidneys, Bladder, and 
< Joints, and, as Hippocrates experienced, hard Swel- 
‘< lings in the Spleen ; but they muft neceffarily of- 
‘¢ tentimes, by their corrofive Quality, twitch and 
“ irritate the fenfible Membranes of theStomach and 
‘ Bowels; and thus hinder and interrupt the Digef- 
“ tion of our Food. Nay, befides all this, when 
“© they come into the Blood, it is no Wonder if the 
{mall Canals of infenfible Perfpiration are fre- 
quently ftopped up, and obftructed by them ; for it 
‘© is upon this Score, that SaAadforius teaches us in his 
& Medicina Statica, Sei. 2. Apbor. 6. that heavy 
‘© Water converts the Matter of T ranfpiration into 
‘an Ichor; which, being retained, induces a Ca- 
tS CHE RY 5 
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“* chexy ; what Mifchiefs will enfue hereupon, every. 
** one fees ; not only Pains in the Limbs, livid Spots 
© in the Surface of the Body, Ulcers, &%c. from the 
«* Actimony of the undifcharged Moifture; but ma- 
“* ny befides of thofe perplexing Symptoms, which 
“ go by the Names of Hyfterical and Hypochondria- 
<< cal, that may take their Rife from the fame 
“© Source.” By which it may plainly appear of what 
pernicious Confequence the-Nature of Clay is; but - 
left there are not enough ill Properties in the Wa- 
ter, that 1s taken out of fuch ftagnating Wells, whofe 
Bottoms are a Clay, and with which many Thoufand 
Barrels of Drink are brewed, truly, there muft be an 
additional Evil, by a Heap or Pat of Clay on the 
Bung-hole, which, by the Jolting of the Dray-Car- 
riage, is often wafh’d for fome Miles together into 
the Veffel, where it afterwards fubfides, and becomes 
a Share of the Heces that fuch Drink feeds on; by 
which its Effence is conveyed into the Body by the 
Vehicle of fuch Beer or Ale. And as a farther Proof — 
of the metallic, faline Parts contained in Clay, we 
may only obferve the glazy Quantities that run or 
gather from it, by the Vehemency of the Fire where- 
in Bricks are burnt that are made of the fame Farth. ~*~ 
And therefore, in Time, the difcerning Part of thes 
World will explode fo nafty and ‘unwholefome a 
Thing from being ufed about their Cafks of Drink, 
not only for the above-mentioned Reafons, but alfo 
for feveral others that I] have mentioned in my firft 
Part, and particularly for one I never yet took Notice 
of ; and that ts, when fuch Pats of Clay are much 
mixed with the Yeaft, that works fometimes feveral 
Days together through the Hole in its Centre, and 
remains on the Bung-hgle a confiderable While, there 
is apt to breed, as I have feen many times, feveral 
Worms from the Heat of the Weather, and the pu- 
trifying Natures of the Clay and Yeaft: But what 
the Eye fees not, the Heart rues not; for fo aie 
| rally 
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rally is when Servants have the Bunging and Un- 
bunging of fuch Cafks of Malt-Liquors, and thereby 
paffes unobferved by the many Cuftomers. In this 
‘Cafe the Country People are more fagacious, where 
many, who live among Plenty of red Clay, refufe any 
Application of this Sort to their Cafks : On the con- 
trary, they conftantly ufe the Bung I have writ the 
Dimenfions of in my firft Book, and follow the right 
- Method I have there mentioned of managing the 
fame. Page 65. Thefe Confiderations lead me 
{till further to make Obfervations on the three Prin-_ 
ciples of Water, Malt, and Hops. And firft of 
WATE R. | 

1 N my Brew-houfe, there were ufed two Sorts; one 
the New-River, the other.a Well: The New-River 
I mutt own is the beft Sort that London affords for 
Brewing, which was kept in a Refervoir or great 
Ciftern, containing about thirty or forty Barrels un- 
der Ground, over which was a wooden Floor, where 
a Firkin-man filled ‘his’ fmall Cafks of Beer three 
Times a Week; and, as I remember, this Ciftern was 
never cleaned in my Time; for it was thought 
there was Bufinefs enough above Ground: But no 
Matter : Who fees our vafy, muddy Sediments, - 
that often increafed by the Foulneffes of new Sup- 
plies, and fubfided at the Bottom ; where it from 
‘Time to Time tinétured the fucceeding Quantities of 
frefh Waters with its corrupt, unwholefome Qualities 
that keep Company with the Beer or Ale made with . 
it to the laft? Notwithftanding, ftri€tly fpeaking, all — 
Brewing Utenfils fhould be as neat as any ufed in 
Dairies, and accordingly are kept fo by many, thofe 
that brew their own Malt-Liquors efpecially. How- 
ever it was thought good enough to'brew with, and 
relax the hard burnt Cerns of the unwholefome brown 
Malt. And, for the Pale Sort, we ufed the fharp, 
hard, ftagnated Clay Well-water, that was thoughe 
moft proper to extraét the Quinteffence out of this 

; tena. 
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tenacious, tough Grain. I have ufed the Thames 
Sort in Brewing to a confiderable Advantage ; I 
mean in making a greater Length of Drink from 
Malt by this Water, than any other would do in 
London; but how agreeable this was to the Health 
of the Drinker, if taken in the worft Part of that Ri- 
ver (for the beft I own is a good Water) I leave 
to better Judgments. I fhall only relate what a 
Perfon told me he tried on this Account; and that 
was, when he was Journey-man to a Diftiller, and 
his Mafter abroad, he took the Opportunity of fatif- 
fying, his Curiofity, by charging the Still with about 
100 Gallons of Thames Water, and had for his Satif-’ 
faction only one off that he tafted, but foon {pit it out 
_ in Hafte, as being of an unfufferable, nafty, brackith, 
muddy Relifh. Another Cafe was, that a Maltfter, 
living within a few Miles of Dunftable, was reported 
to have the beft Oéfober Beer, by making Ufe of his 
Horfe-pond Black-Water, and accordingly it was ta- 
ken by the Country for an Orthodox Story ; and, for 
_ what I know, it may have Jed others into an Error 
of ufing the fame unwholefome Sort, in Hopes of ha- 
ving the like fancied Succefs. But was I to att only , 
as an Hear-fay Author, I fhould certainly be very cul- 


pable as well as they, and more fo as the Propaga- 


tor of fuch confiderable Damage, inftead of detect- 
ing Errors, and directing profitable Methods. But, 
to do the World Service on this Account, I fhall 
here declare how a Perfon may brew with foul 
Water (the Clay, Allum, and fome other Mineral 
Sorts excepted) and yet have found Beers and Ales, 
VIZ. When you are confined to ufe a troubled, 
muddy, greenifh, or even an ill-fcented Water, as 
many are in the Country, who have no other Supplies 
than what Ponds or Ditches, Cifterns or Tubs, afford, 


‘that generally, in’ dry Summers, become ftagnated, ~ 


and often contain in them many fmall Worms and 
other Auimalcula. fay, in fuch a Cafe, boil your 
| A | Water ; 
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— ‘Water s and, while it is heating, throw half a large 
Handful of common Salt into a Copper of it, that 
holds a Barrel; and, as the Liquor grows hotter, 
there will a Scum arife, which mutft often be careful- 
ly taken off, tillno more appear: Then put fuch 
your boiling Water into the Tun or Vat; and, when 
cooled by a Pan or two of Cold, run your Malt on it 
_by Degrees, as direéted, and you'll find that fuch 
foul Water will not only produce you a found Wort, 
but alfo a white Yeaft. For Iam often forced by 
Neceffity to brew with fuch Water, haying only a . 
Current out of the common Road that feeds my 
Disch, and that a Pond in my Garden. How hap- 
py alfo thould the Londoner think himfelf for the 
_ Communication of this moft ferviceable Secret, on 
Account of the New-River, Thames, and Hampftead 
Waters, that are very apt to run, foul on great Rains 
and Winds ; but, by this falubrious Antidote, are 
_ obliged to throw off their otherways foul, nally Feces 
Gt Sediments, by a Scum that is hereby eafily clear’d 
.off, before it paffes the feveral Digeftions of the 
Mafh-Tun, Back, or fermenting Tuns ; which when 
the Water was in fuch an ill State, neither I, nor 
the Workman that brewed for me, took any Mea- 
_fures to cure this grand Evil; for indeed, to fay the 
Truth, I then had no Notice of the ill Qualities of 
_thefe faeculent Parts and Scums ; though, if we will 
_ but employ our Reafon, there may be a true Con- 
ception eafily made of both their unwholefome Na- 
tures. ‘I'he firft thew themfelves to be the earthy, 
_vafy Parts of the Water, by their ponderous Subfi- 
dence ; for, whenever there is fufficient Time and 
Opportunity allowed them,, they will not fail to be- 
come a Body of Feces at the Bottom of any Veffel 
that contains them. The fecond refults from. the 
_firft, as being the more light and frothy Part of thofe 
| Feces or Sediments, and are raifed or feparated from 
_them, by the Agitation of the fiery Particles of the 
é i gan’ } ae heated 
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heated Water and Salt; and is of fuch Confequence q 
to'avoid, that every old Woman, that can cook her- ~ 


5 


felf a Bit of Meat, will be fure not to be wanting in 
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her Care of falting the Water, and defpuming as 
faft as it appears, left its pernicious Nature corrupt 
both her Meat and Soup, by being boiled into the 
fame. And fhall the Brewer be wholly regardlefs in 
this Matter, though he has a thoufand ‘Times more 
Reafon ; becaufe he has more than a thoufand “Times 
the Quantity of thick, troubled Water to ufe and 
prepare for the moft noble Body in the World, 
even that which is human? But fo it is through a ~ 
long Series of ill Cuftom and Ignorance, that this is # 
become one of the leaft regarded Articles by many — 
in thecommon Brewery. For in Truth, I never knew 
one of them in my Life that ever attempted to take — 
off the Scum off the Water or Wort. On the con- ~ 
trary, when I have argued with a common Brewer, - 
near me, of the horrid Naftinefs of fuch Feces or 
‘Scum : — Oh! fays he, I matter not how foul my 
“Water is, fince-1 can bring my Wort off from my 
cooling Back, as fine as I pleafe. —— And really 
‘fo it was, that by this Means my Cuftomers were _ 
‘gulled out of any Scrutiny concerning the Water 
“hat they brewed their Drink with ; for, if they could 
‘fee the Liquor fine in the Mug, or Glafs, all Que- 
ftions about the Water and Scum were hardly fo 
much as once thought on; tho’ in Truth, nothing be- 
‘longing to Malt-Liquor deferves it more, and there- 
fore I fhall here obferve the Abfurdity of this Brew- 
et’s Anfwer: — Does he not hereby as good as tell 
‘tis, he cares not what the Nature of the Drink is, 
fo it take the Eye and Heart of the Drinker, and 
‘excufe/him from any Sufpicion of Fault, tho’ at the 
“fame Time, in Faét, fuch a one is no lefs than his 
-own Proficient at the Expence of my Health; for, 
‘fach as the nafty Naturé of fuch Feces and Scum is, 
{9 much is the “Drink tin€lured with its Quin- 
Daas . - | tefience 
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teffence and unwholefome Qualities, by being boiled 
all together, and thereby fo united, as that neither 
Fermentation, nor Age, can ever difunite or fepar 
‘rate {uch its ill Properties, while the Drink indures ; 
becaufe it is the Nature of Ebullition to conjoin and 
aftringe the Parts of all Ingredients that come under 
‘its igneous Potency. This may alfo ferve as an An- 
{wer to all thofe who are fo vain to fay, they value 
not any Foulnefs of Water or Wort, for that Fer- 
mentation will clear it, and throw off all by the Yeait. 
A poor Shift indeed, tho’ a very common one! But 
how much the Health of the Cuftomer is concern- — 
ed in fuch Management, I leave to the Judgment of 
the Reader. In the next Place I am to obferve, that, 
to the nafty Feces or Sediments of the Water, there 
are often added thofe of the Malt ; for in my Brew- 
houfe, where we brew’d five Times a Week, it is 
not to be fuppofed that we could give the Worta 
due Time to make its Sediments in the Backs, nor 
Leifure enough to run it off by the Cock in fuch a 
{mall Stream as was requifite to drain it fine into the 
Working-tun; fo that here both the Feces of the 
foul Water, and thofe of the Malt were joined toge- 
ther in fome Meafure, and in this Condition work’d 
and fermented all Night till the Morning, when we. 
fold perhaps twenty Barrels by the Gallon ; that is, 
by Pails and Tubs, at Two-pence and Two-pence 
Halfpenny per Gallon. The reft we fent out by the 
Dray ; but how wretchedly unwholefome mutt that 
(C&conomy be, where fuch new Malt Beer was drunk 
the fame Day it came ftom the Brew-houfe, or the Day_ 
after, as I have known many do, before it has well 
done working ; they not confidering that the human | 
‘Body is aSort of Alembic that diftils or feparates the 
pure from the impure, and then what muft become of 
the gouty, yeafty, feeculent Parts of fuch a Compound 
nafty Liquid ? Is not this enough to leffen our Won- 
Aer, when we fee many, of the Town-born efpecial- 
meets, ‘ 2 . ly, 
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ly, look with white Faces and pale Lips, attacked © 
with frequent Cholics, eaten up with Scurvy, and_ 
emaciated by lingring Confumptions, that undoubt- 
edly are often the Effects ef bad Drinks ; which by” 
Confequence make Jarge Lodgments of Corfuption in” 
the human Syftem, while they ftuff and load it an-" 
nually with innumerable Draughts of Dregs and” 
-Foulneffes contained in fuch thick unfettled Drinks; 
But I with I could end here, and had no further Reae | 
fon to employ my Pen, in expofing this bad Hufbane ~ 
dry, that extends itfelf too often to the Gentleman 7 
and Tradefman’s Cellar, where the Barrel, Kilder=) 
kin, or Firkin, is taken in for F amily Ufe: Here then) 
by the Mifmanagement of the Servant, or through | 
Neceffity of having none but one Cafk to tap, the 
Vefiel is fet a running before it has hadTime to cleary 
itfelf ; and then thereare little Hopes left of drink- | 
ing fine Beer out of that Cafk. This was often the” 
Cafe with feveral of my Cuftomers, tho’ itis certain, 
no Malt-Liquor whatfoever can be good and whole- 
fome, if it is not truly clear. and fine, and I think I) 
_ may juftly add, if it is not free from all nafty Feces 
that too often lie at the Bottom of Cafks, in more) 
than fmall Quantities, and tinéture the Drink with | 
their bad Qualities ; but fome there are who vainly” 
fancy ‘that Beer (efpecially the aged Sort) ought to 
have fomething to feed on, otherways, fay they, it will 
foon grow four. To this I anfwer, that neither 
‘Beer nor Ale can be drawed off fo fine from the 
Math-Tun or Cooler, as to want a fufficient Sedi- 
ment to feed it, as may be eafily proved by an Ob 
fervation when the Drink is drawn off, that never yet 
appeared to me without rather too much of this file) 
_ thy Compound, which by its earthy and faline Parts 
naturally induces Hardnefs and Eagernefs in the Li- 
quor. And, altho’ Ale and Beer, loaded with. fuch 
Dregs, may become fine in Time, yet is fuch Drink 
more liable. to be difturb’d on Change of wean 
ad 5 i than, 
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than that which is more free from fuch an ill Compa? . 
‘nion ; and that by Reafon the Particles of the Atmo~ 
fphere, hovering about the Cafk, will not fail on cer 
tain Seafons to join thofe in the Cafk of their own 
Nature, and raife a fort of Fermentation, to the great 
Difturbance of the Drink. And this Contact is more 
or lefs influenced, as the Cellar is of a dry or damp 
Nature: If it is a Chalk, Gravel, or Sand, then it 
is beft Brewing in Ofober, to give the Drink Time 
to pafs its Digeftions in the Barre] before the Summer 
comes on: But if a Clay orany Water is apt to ouze, 
and ftand in the Bottom of a Cellar, then March is 
‘to be preferr’d, that the Malt-Liquor may make its 
Sediments go through its Digeftions in the Barrel, 
and get a fine Body before the Aufterity of the Win- 
‘ter renders fifth a damp watry Place too chilly by 
the frequent Interruptions of Frofts and Thaws. ‘To 
this Purpofe alfo fome are fo curious, and that in my 
humble Opinion with a great deal of Reafon, to brew 
‘their pale {trong Beers in March, on Account of the 
‘leffer Share of Fire that fuch Malt has in it, than the 
brown Sorts, and therefore requires a whole Summer 
-to meliorate and ripen it directly after its Brewing : 
‘But with the high dry’d brown Sort it is otherways, 
by reafon of the great Quantities of Fire ufed in its 
Drying or rather Parching, whereby it is the more 
fitted to agree with any of its contrary Principles, as’. 
‘the damp, cold Seafons of a fucceeding Winter, 
“which relaxes and better reduces fuch Drink to a Me- 
ioration. It is this then that induces a fagacious Per- 
fon to brew all his Brown -ftrong Beers in O/foder, 
‘that they may have their Cure before the Summer’ 
‘comeson. But obferve, that you don’t put too much 
Salt into the Water you brew with; if you do, it 
will certainly ftale it very foon, and leave a Drought 
‘behind inftead of quenching Thirft; and, when you 
ufe any, there fhould be more Hops put into the 
Wort to balance the hard ftale Quality of the Salt in 
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-the Drink, or rather my alcalous Balls, which are ex= 
cellent to keep off Acidity, and preferve it in a mild, 
found Condition ; or fome of thofe Receipts may be 
~ made ufeof, which Lintend to publifh in my nextBook, 
that will anfwer fomewhat of the fame Purpofe. 
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'T HIS paradoxical Method has for fome Years 
i spaft gained but little Reputation in the World 
among the ignorant, opinionated, and felf-interefted 
Part, whofe Tenets are fo attached fo Particulars, 
that a general Improvement can feldom get Footing 
till Time and Cuftom paves its Way by the Exam 
ple of the truly wife and impartial, who fufpend their: 
decifive Judgments till they have brought a Mat- 
ter in Queftion to the undeniable Teft of a demon- 
ftrative Experiment, and fcorn to condemn a Thing 
(that has any Shew of Reafon on its Side) by meer 
Speculation ;: for, as he has juftly obferved, thofe who 
are wedded to “Tradition, and their own Humour, 
sive little Hopes that Reafon will fway their bigotted 
Perverfenefs. But, to prove the Rationale of this ne 
Method, he has made feveral Remarks as a Student 
in Phyfic on the Animal CEconomy, and fays, that 
as our Bodies fuffer a daily Wafting by our innate) 
Heat, Perfpiration of the Spirits and Humours’ 
through the Pores of the Skin, and the Impreffions of, 
the ambient Air, there is required a daily Recruit of 
Nourifhment. ‘fo this End the Variety of Foods: 
and Liquids are to be confidered as they are more or 
lefs healthful to our Bodies ; and as the Stomach is’ 
‘the Agent that digefts all Meats into a milky Sub-: 
{tance called Chyle, which, paffing into the Guts,” 
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meets with two different Juices from the Gall and 
Sweet-bread ;_ that, being mix’d together, create aM 
Ebullition or Fermentation, which further perfects” 
the Chyle, and is fucked thence by the milky Veffels, 
and carried through feveral Receptacles till ic mixes — 
- with the Blood, which returns its Nature and Nou- 
rifhment to the Heart, whofe Pulfation drives it in- 
to all Parts of che Body. And, being thus intermix- 
ed with the Blood, it is at length tranfmuted into it, 
like the former. 

Tue Blood, being thus made out of Chyle, is by 
the Arteries conveyed to all Parts of the Body for their 
Nourifhment: But the moft pure and fpirituous Parts 
_aafcend up to the Brain (where out of it the Animal, 
Spirits are made) being the Seat of Fancy, Reafon, 
Judgment, «and Memory ; for from the Brain are all 
the Nerves or Sinews divided into all Parts of the 
Body, which caufe its voluntary Motions, as Walk- 
ing, Standing, Labour, &£e. | 
First then, if our Drinks or Meats be either im- 
proper in Quality, or too great in Quantity ; in ei- 
ther-Cafe it difturbs this curious Géconomy, Excefs 
in both laying the Foundation of moft Difeafes ; for 
every Thing delighteth to produce its own Simile. 
Therefore all unwholfome Meats and Drinks are un- 
capable. of being converted into a pure and healthy 
Blood ; but will in Time acquire a Sharpnefs or fome 
other evil Quality ; which, being carried to the Brain, 
clouds it with Vapours, interrupts its noble Facul- 
ties, and by often Repetitions makes a Magazine of 
corrupt Humours: By which it appears, what vaft 
Importance good Meats and Drinks are of for fecu- 
ring Health of Body, and improving all our intel- 
lectual Faculties; becaufe the Paffions of the Mind 
follow its Temperament ; for, fuch as the Diet is, fuch 
will be the Blood. To this Purpofe this ingenious 
Gentleman declares, the firft Step towards the Gene- 
ration of the Stone, Gravel, Gout, Confumption,. and 
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many Difeafes is the drinking ftrong, hot, fharp, inz 
toxicating, ftale Liquors, and fiery prepared Drinks, — 
as Beer high boil’d with Hops, Brandy, Rum, old — 
Wines, which for the moft Part tend towards a hot 
fharp Spirit, breed a hard gritty Subftance in the Pafs 
fages and Ureters, and burn up the radical Moifture. 7 
Which to prevent in the fucceeding Generation, itis 
now practifed by feveral of the great ones, to con- — 
fine their Children to feleé& Diets, confifting chiefly — 
_ of Puddings, Soups, Se. but little of any Flefh 3; 
and to that Degree, that I have known a Boy and © 
Git] petition the Servants for a Morfel of a Fowl. :: 
‘This isdone in order to prevent a Lodgment in their — 
Bodies of thofe pernicious Scorbutic Salts, that all @ 
Flefh abounds with : And fo in their Drinks they are q 
not lefs curious. | ‘a 
Secondly, Tue boiling Hops two, three, or four 4 
- Hours in Beer, is aThing of pernicious Confequences © 
becaufe this Ufage deftroys the mild, opening Qua- ~ 
lities of the Drink, and in their Room inftitutes and ~ 
impregnates the Wort with a harfh, bitter, aftringent 4 
Nature ; and, when Hops and Beer are fo boiled, — 
they prove very injurious to feveral Conftitutions-; | 
efpecially thofe inclinable to the Stone, or Gravel, — 
‘by their extraordinary reftringent Operation. — : 
“ ghirdly, Tuar the boiling of Wort, or any fpiri- © 
tuous Liquor that is extracted from Things whofe ~ 
Body is opened by Fermentation, as Malt is in a very — 
high Degree, does not only deftroy and evaporate i: 
the fine, thin, fubtile Spirits, which are only capable ~ 
of Penetration ; but it does, as it were, fix or ftagnate — 
the Whole ; by which it becomes of a groffer, fuller, — 
or ftronger Tafte in the Mouth, which through Cuf- © 
tom and Ignorance is efteemed a Vertue, but the — 
contrary is underftood ; for thereby it becomes of a © 
“heavier Operation, lies longer in the Stomach, and — 
~ fends grofs Fumes to the Head ; which is obvious by, 
tafting unboiled Wort, and that boiled with or with- - 
out 
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out Hops, and you'll find that this laft has not only 
loft its pleafant {weet Tafte, but its opening, pene- 
trating Vertues, .by which it becomes of another Na- | 
ture and Operation, which Fermentation does in fome 
Degree help, but it cannot regain thofe fine, thin, 
foft Vertues that it loft in boiling, the fierce Heat of 
the Fire being an utter Enemy to all f{pirituous Drinks, ' 
Liquors, and Cordials. It is alfo to be obferved, 
that unboil’d Ales and Beers do generally drink {mal- 
ler in the Mouth, than that which is boiled; be- 
caufe its fpirituous, fweet, balfamic Qualities are 
not fo much deftroyed, fuffocated, or ftagnated by 
the igneous Particles of the Fire as the other; but it 
moft naturally warms the Stomach, and:is not fo fub- 
ject to fend Fumes to the Head, runs thro’ the Body 
quicker, purges more powerfully by Urine, which are 
naturally Teftimonies of its Vertues, and that the 
better Parts are preferved in the Preparation. It is 
alfo to be obferved, that all Drinks made without | 
Fire, altho’ with raw, crude Fruits, Apples, Grapes, 
and the like, as Wine, Cyder, and many other Sorts, | 
are not only more fpirituous and brifker in Operati- 
on, but alfo more cleanfing and penetrating, if Order 
and Temperance be obferved. But note, that all 
fermented Drinks are much better and greater Pre- . 
fervers of Health when new, than Old or Stale ; for 
Age turns their mild Vertues into hard, inflammable, 
and keen Properties ; for this Caufe, all Stale Beer, 
old Wine, and Cyder are far hotter in Operation - 
thant new, and confequently more prejudicial to 
Health, efpecially in the Gout, Gravel, Stone, and 
Confumption ; therefore thofe, who would drink Beer 
and Ale more wholefome and homogeneous, may ob- ~ 
ferve the following Rules, 72. | 
~ First make your Water or Liquor near boiling hot, 
then put fo much into your Math-Tub, as will wet 
your Malz; ftir it, and lee it ftand Half an Hour ; 
then add your whole Quantity of hot Water that you 
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- purpofe to put up for the firft Time, and Jet it ftand 
an Hour and an Half; but, if you would have your 
firft Wort very ftrong, then two Hours, if the Sea-' 
fon be not hot; then put what Quantity of Hops 
you think fit into your Receiver, and let your Wort 
run on them ; and, after your Hops have infufed an 
Hour and an Half in your Wort, then ftrain it off in- 
to your Coolers, and you have done with the firft 
Wort. Then put upon your Malt your fecond Li- 
quor near the fame Heat as the firft, and let it ftand 
only one Hour at moft; then take what Quantity 
you pleafe of frefh Hops, and put into your Receiver, 
as before, and let your fecond Wort run on them ; 
‘then take both fecond Wort and Hops together, and 
put up into your Copper; there let them infufe till 
your Wort is near boiling, but not boil; then ftrain 
this alfo into your Coolers; which you have done with 
alfo. Now, if you will make Small-Beer, put what 
Quantity of cold Water you think fit on the Grains, 
and let it ftand Half an Hour; then run it off to fome 
frefh Hops, and put both this third Wort and Hops 
into the Copper as you did the fecond, and let the 
Hops infufe till they are near boiling ; then ftrain it 
into your Coolers, and you have done. But remem- 
ber that your Water never is to boil ; for Boiling ir- 
ritates and evaporates the fubtile, fine, penetrating Gas 
or Spirit; and then the Water becomes more harfh, 
hard, fixed, and dead, which renders it not fo capa- 
ble to draw forth or extract the fweet Vertues of the 
Malt; to prove this, boil a Quantity of River Wa- 
ter, put. it into another Veffel, and let it ftand a 
“While 5 then take a like Quantity of cold, and put 
qnto another Veffel, and let that ftand the fame Time 
as the other, and you'll find the boiled Water to ftink, 
and never be fweet again; but your Waiter, which 
‘remains intire, not touched with the Fire, will alfo 
putrify, or rather ferment, but then it will recover 
and become {weet and good for any Ufe, as before. 
. Again, 
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Again, tho’ I have mentioned the making of Small- 
Beer after the Ale, I would here be underftood, that 
all fuch Beer is injurious to Health, and the common 
Drinking thereof does generate various Difeafes, 
efpecially the Scurvy ; becaufe in th¢ Grains is left 
nothing but a terrene grofs Phlegm of a tart four Na- 
ture, which incorporates with the Water; and, to 
make it much worfe, it is generally boiled with the 
Dregs of the Hops, which have been boiled feveral 
Hours before in the firft and fecond Worts, that ftill 
increafes the Mifchief : However, of this I hays am- 
ply wrote in my firft Book. 
' Tue Quantity of Hops for Beer, if you ciipete 
to keep it Half a Year, or a Year, ought to be fix or 
feven Pounds to a Quarter of Malt; but, for Beer or 
Ale that is to be fpent prefently, two, three, or four, 
to eight Bufhels will fuffice. Tun your Drink young, 
that is, as foon as it works, put it into your Cafk, 
.and it will be much wholefomer than if it ferments 
too high before. And, as to Boiling of Worts after 
they are drawn from the Malt, I do aver (fays this 
Gentleman) that it is not only unneceflary, but mif- 
chievous for the foregoing Reafons ; ’tis not Boiling, 
‘buta due Fermentation that makes excellent generous 
Liquors. Malt paffes through three Digeftions : Firft, 
by the Sun and Elements. Secondly, by its being 
made Malt; and, Thirdly, by its Infufion in Water, 
‘and needs not a fourth by boiling; for, tho’ I fay itis 
to be heated, it is not to correct its Rawnefs fo much, 
as to fit it the better to extract the Vertue out of 
Malt ; which being once effected, all our Pains in 
Boiling is fuperfluous ; becaufe this Drink has paffed 
through al! the Digeftions and Fermentations necef- 
fary to its Confervation, and will keep accordingly ; 
for | have made excellent Beer this Way, that has kept 
twelve Months, tho’ fix Months is long enough: Bur 
if any are dubious of the Veracity and Benefit of 
what is here advanced ; ‘for their farther Satisfaction 
and 
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and Conviction, I refer at to keeps as the beft 
Matter. 


CHAP. XL 


Sir Tho. Seabright’s Method of Brewing a Pipe 
| of Pale Strong Beer. 


AKE three Quarters of the fineft white Pale 

Malt, let it be ground not too fine, but juft that 
all the Corns may be broke ; let your Water be foft, 
running, Rain. or Pond Water ; ; boil it Half a Quar- 
ter of an Hour, then lade it off into your Mafhing- 
Tub; Jet it ftand till you can juft bear your Fin- 
ger in it: Then put in your Malt by. a little at a 
Time, keeping it ftirring all the While: It will 
take Half,an Hour’s Mafhing in this Manner: When 
done, cover it up clofe, for two Hours and a Half, 
or three Hours, returning it back into the Mafh-Tub, 
till fine. .At firft letting off, put in fourteen Pounds 
of the fineft Pale Hops, rubbed in with your Hands, 
that they may’ not lie in Liquors, boil it to twenty, 
not exceeding thirty Minutes, with as much Fierce- 
nefs as poffible, to be kept in the Capper ; immedi- 
ately after throw the Liquor off inta the Cooler, 
{training the Hops clean out ; let it be almoft cold, 
not Blood-warm, before you let it down into your 
Working-Vat. One. full Quart of good Yeaft is 
enough for this Quantity ; you may let it work one 
~ ortwo Days; then tunit, keeping the bottom Se- 
diment out; let it be filled up every Day fora Week ; 
after bung it in three Weeks or a Mon nf ; it is fome- 
times near twelve Months before it is fine for Bot- 
thin 
Pg above Receipt was communicated to me re 


that honourable and generous Gentleman ; on which 
, J fhall 


a 
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I thall only make this fhort Remark, that in my 
humble Opinion his Boiling the Wort but Half an 
Hour with the Hop is not agreeable, becaufe it | 
can’t have its due Cure.in fo little a Time, tho’ the 
Hop has ; but, as I have already writ, and intend 
hereafter to publith miore on this Subject, I refer you - 
to the fame. | | 
The Fraudulent Prattice by foort-meafured Cafks ex- 

pofed. | Pal 


CAS KS. Thefe are unavoidable Necef- 
faries, and muft be had at any Rate: Their Sizes in 
London are generally the Pin, Firkin, Kulderkin, 
Barrel, Hogfhead, and Butt; of which Number there * 


are three that differ from the reft in Meafure on a 


particular Account ; and they are the Ale Firkin of 
eight Gallons, the Ale Kilderkin of fixteen, and the 
Ale Barrel of thirty-two Gallons: The Small-Beer 
Firkin being nine Gallons, the Small-Beer Kilderkin 
eighteen Gallons, and the Small-Beer Barrel thirty-fix 
Gallons. Now, as there is a confiderable Difference 
in the Meafure of thefe three Cafks, I think it but do- 
ing Mankind common Juftice to take Notice of ahor- 
rid Fraud that was never yet expofed in Print, com- 
mitted by fome ill Perfons concerned in the Small- 
Beer Brewery for many Years paft, and that by car- 
rying thefe Ale Cafks full of Small and Ten Shil- 
ling Drink inftead of the Beer Cafks, whereby many 
honeft Cuftomers have been impofed on to a con- 
fiderable Damage. A particular Cafe or two I hall 
here mention as it in fome Degree related to myfelf. 
My Father happened to ferve a Clock-maker in Fieet- 


fireet for fome Years with Table-Beer in Kilderkins, 


and other Cafks, till at laft he was fupplanted by a 
Firkin-man, who by a villainous Invention impofed 
on them both in this Manner, viz. He comes into 
the Shop under a Pretence of buying a Clock ; and 
after he had agreed to the Price, he tells the ae 

that 
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that he was a Brewer, and would furnith him with 
Drink till all was paid. To this the Clock-maker 


agrees, and the Debt was difcharged in thefe thort- 


meafured Cafks, that generally wanted confiderable 
of being full. Now this Impoftor did not confine 


himfelf to this Way of cheating only, but was de- — 


tected in feveral other fly and notorious Facts. Once a 


Gentleman that was another Cuftomer came to a cer-- 


tain Brew-houfe, where he took up his Drink, to en- 
quire for him; but, he being abfent, told his Cafe to 
the Mafter-Brewer, a worthy Perfon, that there was 
a Cafk brought into his Cellar by two Men feeming- 
Jy as a full one, but was truly an empty one or near 
empty, and at the fame Time carried another away 
- from off the Stilling that had fome Gallons in it. At 
another Time this Monfter in Iniquity fold his Fir- 
Kin-Trade to a Perfon for valuable Confiderations, 
and prefently afterwards went about and perfuaded 
feveral of the Cuftomers to take Beer of him again, 
to the great Prejudice of the honeft Purchafer. And 
now, as | have engaged my Pen fo far, I will proceed 
to calculate what a Family, that drinks a Kilderkin of 
‘Ten Shilling Beer a Week, may fuffer by fuch a 


Fraud, that wrongs the Cuftomer of two Gallons in 


the Meature of the Cafk, and fometimes another 
by the Veffel’s wanting of full, which is three Gal- 
jons in all; and amounts to Ten-pence per Week, or 
two Pounds three Shillings and Four-pence per An- 
num ; a Matter I think of Confequence, and calls for 
a {trict Obfervation. But here I would be underftood, 


that I do not extend my Reflection on the honeft 


Brewer or Firkin-man; for I have known a Firkin- 
man that would always not only fend out lawful 
Cafks, but full Meafure, and fcorn’d to be guilty of 
the leaft Wrong this Way: So likewife the Strong- 
Beer Brewers, who I believe are moft of them Men 


of ftrict Juftice and Probity ; an Inftance of one of: 


them I fhall here mention, as it occurr’d to my Know- 
| | ledge 
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ledge from the Relation given me by the Brewer con- 
cerned in the Affair—An eminent wholefale Victu- 
aller that,fold Stout and other Stale-Beer by the Butt . 
and Hoegfhead to thofe new fet up, who are often 
~ obliged to furnifh themfelves this Way, till they can 
get a Stock of their own at a fufficient Age, agreed 
with this Brewer fora Number of Barrels of Keeping 
Beer, on Condition he would let him have fo many 
new Hogfheads as would contain all the Drink. Now 
in this Provifo, the Vitualler had a finifter End, 
that the Brewer at firft perceived not ; for, being ac- 
quainted with the Cooper that was to furnifh them, 
he perfuaded him to make them under Meafure, that 
he might get a Profit by felling to the Cuftomer a 
fhort Hogfhead, inftead of a full-meafured one; and 
though he thus fold by the falfe Cafk, he bought by 
the true gauged ftarting Barrel ; which happened af- 
terwards to be difcovered by the Brewer, who was 
fo honeft a Man, that he gave a large Sum out of 
“his own Pocket to be diftributed among thofe that 
had thus fuffered, that they might have ample Re- 
{titution made for the Fraud committed by Means 
of his Cafk, tho’ unknown to him. I have been the 
more particular in the Relation of thefe Pieces of 
Knavery that they may be a Warning and Prevention 
to Gentlemen, Tradefmen, and others, how they deal 
with Men of bad Reputation, which this Firkin-man 
generally had ; who, though he carried on his Frauds 
to a great Degree for a long Time, lately died very 
miferably poor and diftracted. | 

Bur I can’t yet difcharge my Pen from this Sort 
of Impofition, by Reafon that two confiderable 
Small-Beer Brewers were, alfo guilty of fending 
out thefe Ale Kilderkins and Firkins to their Cu- 
ftomers, one whereof declared that“he had done it, 
but left it off fome Time ago, when he thought 
he had got enough (I fuppofe ) to trulft Provi- 
dence by honeft Meafure. As to the other, I don’t 

, hi : know 
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know «whether he ever ‘did. A horrid Thing indeed, 
for Perfons fometimes to fuffer not only by Dtinks 
made with unwholefome Waters, Malt, Hops, and 
Yeaft ; but, to compleat the Scene of Villainy, mutt 
have fhort Meafure into the Bargain, to a confidera- 
ble annual Lofs, where there are two, three, or four 
Kilderkins confumed: in a Week, as in fome Fami- 
lies there are! Bad indeed it is with the Cuftomer, 
who is damaged by fuch a Wrong; but worfe it 
will be to Hing that commits it; who muft die with- 
out true Repentance, if a Reftitution is not made, 
and he of an Ability to do it; and how that can well 
‘ be done to thofe that may be deceafed in the Time, 
-and others that he may. mever come at, I know 
‘not. However, with many who have a Conveni- 
‘ency of Brewing their own Drink, the Rifque of . 
dealing with fuch. Men may be avoided, and you 

may pleafe yourfelves feveral Ways, by fo doing. 
_ ¥et, where the neceflary Room and Utenfils are 

- -wanting, the honeft common Brewer, who ufes a 
right Method, may fupply fuch beft, and who I 
muft own is commonly provided with the beft of 
eCoolere, Bais Tuns, Room, éfe. for this Purpofe. 


The End of the Second Part, 
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BREWER. 


CONTAINING, 


I, Of the four Quarters of the 
Year, as they relate to Brewing 
Mart-Liquors. 

II, The State of BARLEY for the 
Year 1737. — 

Wil, Of Mart-Kirne. 

IV. Of Fuerts for drying the fe- 
veral Sorts of MALT. 

V. Of the great public BREw-HOUSE. 

VI. Of the fmall private Brew- 

‘ HOUSE, 
VII. An excellent Way of Brewing 
a Butt of Pale ftrong BEER, by an 

Inn- keeper. 

VIII. Brewing a Hogfhead and a 
Half of Parte-Are from freth 
Matrt, by a private Perfon. 

1X. The beft Way to make Erp3ErR- 
BERRY-BEER, (called Exutum ) 
CHINA-ALE, and feveral other 


Sorts, 


X. Of the Devonsutre white Anes 

XI. A ScHEmeE for Brewing ftrong 
Maxrr-Liquvors after a new ime 
proved Method. 

XII, Of WortTs, and their Improve- 
ments after a new Method, | 

XIII. The BarnstaBre Way of 
Brewing a Hogfhead of fine Pal 
ALE. : 

XIV. Of Working Brrr and ALE 
after a new Way, to their great 
Advantage. 


XV. Of Brewing But T-BEER called: 


PoRTER. 

XVI. An Account of the deftructive 
WeeEvitLs, with feveral Ways te 
deftroy them. 

XVII. Common Purt improv’d, bya 
famous new cheap Receipt now in Ufe, 
rendering it far more wholefome and 
pleafant than by the common Way, 


To which is added, 
The CELLAR-MAN, 


Or many Receipts to cure, preferve, and improve Drinks in the 
Caifk ; wherein the Cafe of CLoupy-Beer is accounted for, and its 
effectual Cure amply prefcribed. A new advantageous Way to get 
out the Sap of new Casxs, and to Seafon them at once; likewife 

articular Directions for Borriinc Martt-Darainxs ; with many 


other ufeful Matters, never before Publithed ; truly neceflary for | 


thofe who are concerned in Brewing or Selling Maur-Liquors, 
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By a Perfon formerly concerned in a public Brewbouje in 
London, but for Twenty Years paft has refided in the Country. 


PART III. 
The SeventH Epition, Corrected. 
LONDON: 


_ Printed for T. ASTLEY, 
‘And fold by R, Ban win, at the Ro/e in Pater-Nofter-Row, 
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| AV ING been pretty full and particular 
in the Prefaces to my two former Treatifes, — 
on this Subjett, I fhall be the briefer bere 
and only obferve, that, as I annually 
an travel through feveral Counties in the Way 
of my Bufinefs, I have bad the greater, and really 
the only Opportunity of thoroughly. acquainting myfelf 
with the different Methods of making Malts, brewing 
Beers and Ales, and infpetting into their After- 
management: In all which (though there be fiill too 
much Reafon for Complaint) bleffed be Ged, I have 
feen great Improvements, efpecially within thefe few 
Years, which, as they were very much wanted, and of 
great Importance to the Nation, induced me to ufe my 
utmoft Efforts, in fome Meafure to bring them about, 
fill hoping to fee them advance, by the laudable En- 
deavours and Example of fome unbiaffed Perfons, wha 
will not any longer fubmit to fupport bad Customs, 
merely for the Sake of Profit, in a Cafe that fo nearly 
. M 2 concerns 
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goncerns the Health and Well-being of Multitudes. ~The 
— aforefaid new Methods of making Malts, brewing — 
Beers and Ales, and their advantageous After-manage- 

ment in the Cellar, with Variety of other ufeful Matters — 
never before. publifoed, I have here freely communicated 5 
which, I bope, will not only render the Work compleat, 
but alfo be attended with its moft wifbed-for Effetis, 
viz. The fully apprifing the unwary Drinker of bis 
Danger, as well as better informing the Fudgment of 
the Artif, and diretting bis Prattice in the right 
Channel, We | a} 
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CHAP. 


CHAP. L 


Of the four Quarters of the Year, as they relaté 
to Brewing Malt-Liquors. 


I. Of the Spring Quarter. 


Vegetables, which join others, and efpecially thofe of 
the fame Kind: And thus it is, that the Particles, 
which float in the Air, are, as it were, fucked in by 
thofe of the Water, Malt, Wort, and Hops, to their 
great Improvement, efpecially in the open Country. 
Of this Communication, the ingenious Mr. Bayle makes 
a Sort of Proof, by telling us that a Piece of Allum 
divefted of its Salts, and hung up in the Air, will in 
Time recover its priftine State from the Salts in the 
Air. Others fay, that if a Water is diftilled from a fra- 
grant, Vegetable, and becomes almoft vapid and dead, 
though at more than a hundred Miles from any Land, — 
will yet in the Spring-time regain its Scent and Vir- 

-_ tue, by joining in Contact with its fimilar Particles, 
which float in the Air, and are diffufed over the whole 
; M ge Earth 


t 
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Earth and Sea: As is alfo particularly apparent in a 


Wines, Cyders, &%¢. which commonly fret when the 


Vines and Trees are in Bloffom. Therefore the Spring- 


Seafon muft be very convenient for brewing Malt- 
Liquors; becaufe then the Pores of the Earth are un-~ 
locked, and the Aromatic Nitral Vapours fet free after 
having been bound in by the Winter Cold; but now 
afcend by the warm Powers of the Sun, which reple- ’ 
nifh our Atmofphere with lively and fulphureous Par- 
ticles, arifing from the {weet Vegetables that now exert 
their Strength by the Rarefaétion and Thinnefs of their 
Saps, and adminifter their fragrant and falutary Efflu- 
via’s to all things they can come at; and that in the 
greateft Perfection, when it arifes from Corn-fields, 
Gardens, large Commons, and where Trees and Hedges 
are not too thick, and the Land too low and watery. 
And though Bloffom-time is accounted dangerous for 
brewing even to a Proverb, yet I cannot help being 
of a contrary Sentiment, for Reafons I thall by and by 
_ affign; and alfo becaufe the Air and Waters in March, 
April, and May, are feldom damaged by the Violence 
of Heats and Droughts, which makes me fuppofe the 
Saying was broached when the Art of Brewing was 
little known; for now the Springs generally run high 
by the Swell of the Winter Rains, that confequently 
muft render then more pure; fo that in this Refpect 
March tar exceeds Ofober, becaufe it is to be fuppofed 
the Waters then are low after a Summer’s dry Wea- 
ther, which in courfe leaves them very earthy. But 
the Rain Water in particular has the greateft Advan- 
tages, becaufe it is freer from any earthy, faline, and 
metallic Quality, than any other Sort whatfoever. 
Befides which, the fat, dewy, and vegetable Exhala- 
tions in the Atmofphere, as they meet this delicate 
Water, muit {till be an additional Improvement to it, 
and make it exceed all other Sorts at this Time of the 
Year for Brewing; and, efpecially if Ale is made with 
its which leads me to renew my former Obfervation, 


- that now is the beft Time to brew the pale and amber » 


Sorts 


2 


they relate to Brewing Malt-Liquors. 167 


‘Sorts of Malt-Liquors, for their more immediate en- 
‘joying the Rarefaction and Melioration of the Summet- 


“Air, which beft agrees with all Drinks made from — 


tough Malts, that have the leaft Share of Fire in them; 
as the Winter-Air does with the brown Sorts, whofe 
Bodies are loaded with igneous Particles, and beft re- 
duced into a fmooth, temperate Condition, by that 
frigid Seafon; and therefore Ofober is very juftly pre- 
ferred for brewing fuch high-coloured Liquors, _ 
I. Of the Summer Quarter. heeds: 
In this Seafon is the Extream of Heat and Drought, 
as in Winter of Cold and Moifture; and therefore it is 
not fo agreeable to Brewing as the Spring and Autumn, 
becaufe it haftens Fermentation too much: Upon which 
it has fo great a Power, that it is difficult to keep the 
Drink from too high an Agitation ; and then the Spirits 
fly away, which fhould be moft carefully preferved for 
the Confervation and Fining of the Drink. Now alfo 
Rivers, and more efpecially Pond-Waters, are moft 
impure, not only from the great Quantity of growing 
Vegetables, but likewife from the Breed of Infects, that 
‘makes it both unwholfome and improper for brewing. 
And here I muft obferve the Unhappinefs of thofe 
People whofe Bufinefs neceffitates them to live in a 
bad Air, and in the Ufe of worfe Water, which many 


in the low Grounds of Kent, Effex, and fome other 


Parts of Britain do, particularly thofe in and about Prit- 
tlewell and Ratchford, about two Miles from the Salt 
Water in the Hundreds of Effex, over againft the Ifle 
‘of Shepey. It is here the Water fo affects the Land- 
fprings, that both their Wells and Ponds afford them 
little other than a brackifh alluminous-tafted Water ; 


infomuch that it caufes their Drink which is brewed ~ 


with it, to run four prefently, and their Bread to 
rope as well as their Beer; and the more becaufe its 
faline Quality makes it fo penetrating and fharp as to 
extract and bring away with ic the Tincture of that 
- muddy Sullage or Earth, that lies in great Quantities 
on their Shore, as well as thofe mineral Earths through 
: M 4 which 
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which they are ftrained and pafs; and thereby probably _ 


communicates fuch unwholefome Qualities to their 
Bread and Beer; which caufes thefe lamentable Effects ; 
as the Natives themfelves juftly believe, who fay that 
their Water taints the Dough beyond the Power of the 


Fire to cure: For fometimes, in two or three Days after 


it is baked, it will appear like Cobwebs, every timeit is 
. cut, and if broke, it will plainly thew itfelf ftringy and 
ropy. Not but that I muft own this cobwebby, ropy 
Condition of the Bread may be, and is often brought on 
by ufing ftale four Yeaft, when the Water is abfolutely 
good. Yet here is a plain Proof of the Corruption of 
the Water, becaufe, if the Yeaft is good, thefe Misfor- 
tunes will happen; to prevent which, fome of them 
boil Hyffop in the Water, others the Twigs of an Afh 
or Black-thorn, and find it very much anfwers their 
Purpofe both in Baking and Brewing. But there is a 
Difference even in brackifh Waters, occafioned by the 
Nature and Situation of the contiguous Earth; for, in 
the Yard behind the Governour’s Houfe at Upnor-Ca/tle, 
that lies on the River Medway about two Miles from 
_ Rochefter, there is a Well out of which they pump a 
Water a little brackifhs; and yet it makes both excel- 
lent Bread and Beer, -as I have often tafted: The Rea- 
fon is, the Shore that lies near it is a clean Sand, and 
fo is the Earth through which the Salt Water is per- 
colated or {trained till it mixes with the frefh that fup- 
plies the Well: And what gives it a further Advan- 
tage is, that though it ftands below the Level of the 
high Water-Mark, by which it becomes brackifh; yet 
the Water is free from thofe infectious Particles that a 
muddy Shore and a flat Situation would confequently 
give it: For the very fame Reafon, the Inhabitants of 
the great Caftle of Dover enjoy a moft fine clear foft 
Water, out of perhaps the deepeft Well in Kent; and 


that free of any brackifh Tafte, becaufe the Earth, ad- 


joining to the Salt Water, is a Rock of Chalk, wherein 
this Well is fituated within lefs than a Quarter of a 
Mile from the Sea. And here I cannot but obferve a 

Neglect. 


14 ) 
es bas 


they relate to Brewing Malt-Liquots. 169 
-Negleé& that many are guilty of, to make Ufe of foul 
~ Pond or River Waters, that in particular require firft - 
a Clarification of their fulfome, unhealthy Particles, 
before they are ufed in brewing, and efpecially fuch 
as are fupplied by Currents from the common Road, 


or other dirty Conveyance. But where there is no 


- Conveniency for doing this, or that the Trouble and 
Charge are thought too much to give them Time in 
Cifterns or Tubs to make their Sediments, the laft Op- 
~ portunity ought punctually to be obferved; and that is, 
~ by fcumming clean fuch Water, as it is heating in the 
~ Copper: For though it may be objected, that thefe Sort 
of Foulneffes may be difcharged by the feveral after 
Fermentations, it is certainly wrong Management, to 
fuffer fuch Filth to accompany the Wort till that Time; 
becaufe the infectious Scum will be incorporated with 
the Drink, by the three Digeftions of mixing with the 
Malt boiling and working, fo as to tincture it with the 
ill Qualities that may be contained in fuch Waters, as 
I have fhewn in the Example of Diftillation. But when 
neceffitated to brew with fuch foul Water, fee the Re- 
medy in my fecond Part. Well-Waters now are fome- 
times very low for want of fufficient Supplies of Rain, 
and thereby the fubterranean Circulation is flow, and 
almoft ftopped, which gives the Earth a greater Power 
to load fuch Waters with earthy, mineral, ftagnating, 
and infanous Particles, which, in Spring and Winter, 
they are mtoft commonly free jfrom, by the Plenty of 
frefh Waters, that then faturate the Land; for which 
- Reafons, all poffible Regard ought to be had to obtain. 


Water in a true Order, as it isthe Fountain of Life to _ 


all Vegetables; for by it they are generated, nourithed, 
and increafed; and thus it opens the Gates of Nature, 
for all Properties to breathe and fend forth their innate 
Qualities.—The fofter and purer Part of Water may 
be drawn off, and the harder and more earthy faline 


left behind, by paffing it through an Alembic. An- — 


~ other common demonftrative Proof is that of our Tea- 
kettles, whofe Infides are loaded and crufted with the 
| I terrene, 
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~ terrene, and fixed faline rough Particles of the Water, _ 

which confequently muft evaporate its better, fofter, 

and more pure Parts by boiling, and thereby render 
it harder. | . 
ia _ ID. Of the Autumn Quarter. 

Turs Seafon is commonly attended with moderate 
Weather, and often fine Showers, efpecially about 
Offober, that then begin to recruit the Rivers, Ponds, 
and Wells, with frefh Supplies of pure Water, after a 
dry Summer ; which capacitates them to be more fer- 
viceable in brewing good Malt-Liquors, than in the 
preceding Seafon: But are moft advantageous to the 
brown Sorts, which ftand in need of a cold Air to reduce 


their fiery, fharp Particles, that by many, of theCountry 


People in particular, is not at all regarded, whom I have 


known to ufe a hard keen Water for this Purpofe, 


which in a great Meafure locks up the Pores of this Sort 
of parched and burnt Malt, and fo deprives them of 
their expected Length or Goodnefs of their firft Worts3 
which a foft Water would eafily extract and bring away, 
and which, in brewing ftrong Oéober brown Beer, mutt 
be very detrimental, becaufe it not only deprives them 
of their Quantity, but alfo endows fuch Drink with a 
fharp, griping Quality, that the fooner brings on Stale- 
nefs and Lofs. A further Proof of the Effect of hard 
Water we have very plain in a frefh Cod, which to drefs 
nicely, the Cook cuts into feveral {mall Pieces, in order, 
as they call it, to crimp it, by letting them lie in hard 
cold Spring- Water about an Hour, ‘and then boiling it 
in the fame Sort; by which Management it will harden, 
curled, and keep its Whitenefs, infomuch that it will eat 
almoft as firm as Beef. But in cafe there is no other » 
Sort to be had to brew this brown Malt with, or if 
Pond or River Water be foul, take fome Afhes made 
‘on a clean Hearth burnt to Whitenefs, from green 4A, 
or from Beech which fome fay is better; and after they 
have been well fifted, put the fine Afhes in a Bag, and 
hang it a whole Night in a Cafk, Ciftern, or fquare Tun’ 
of fuch Water: It will not only foften the one, a 
. caufe 
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—eaufe the profs Particles of the other to fubfide by | 


Morning, and in a great Meafure cure it of the un- 


wholefome, metallic Qualities, make it better, extract _ 


the Virtue of the Malt, and preferve it againft Foxing, 


being of fo wholefome a Nature as to be prefcribed — 


by Phyficians as a good Diuretic. Bh 
Wuen fuch Water is thus prepared for Brewing, draw 
it out of a Tub or other Veffel, by a Syphon, or a Cock, 
placed three or four Inches above the Bottom, that the 
_ Feces may be left behind. At a certain Town in Suf- 
folk, from Michaelmas to All-hollantide, their Well- Water 
has fuch an earthy ill Quality, as renders it unfit to brew 
with; becaufe the ftrong Beer made of it won’t work, 
~ infomuch that they have been forced to brew it over 


again, though all the reft of the Year it is pretty good. 


Yet, byway of Security, they are forced to boil their 
Wort feveral Hours, elfe it will ftink in a Week or 
two’s Time. This Fown joins to the Salt Water. 

ey IV. Of the Winter Quarter. 
Now Water by Cold becomes of fomewhat a thicker 
Body, fo that, though it is in its utmoft Heat, yet is it 
not fo capable to enter the Pores of the Malt, and wath 


out its Salt and Oil, as when ufed in a more temperate 


Seafon. The fame Effect alfo the cold Air has on the 
Malt toreftringe and keep back the Emiffion of its Virtues 
for which Reafon at fuch a Time, the Water fhould be 
ufed in the higheft Degree of Heat the Nature of the 
Malt will admit of. To do which there confequently mutt 
be a greater Evaporation of Steam, which certainly is 
very prejudicial to the Drink ; becaufe the Vapour of the 


Water is no lefs than the lighter, purer, more fubtil and > 
penetrating Part of it, that fhouldenter intothe {mall Pores 


of the Malt, and there, by its attenuating Particles, open, 
dilute and wath the Oil out of its tenacious mealy Body. 
From whence it is plain that there is a great Expence and 
Lofs of the Water’s finer Parts by the Steam, to the Pre- 
judice of the Drink; and though it is a general Practice 
to brew without having any Regard to this ferviceable 
Management, it is neverthelefs true, that this Obfervation 
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is moft valuable, and: by all Means fhould be obferved 
with the greateft Nicety by all Brewers whatfoever. 
This Seafon greatly retards Fermentation, as the Sum- 
mer forwards it too much.—Thereforea prudent Brewer 
will now avoid this Work as much as he can, and be 
the more cautious in guarding what Wort he is necefli- 
tated to make, from the Danger of this Extreme. 


CHAP. I. 
The State of Barley for the Year 1737. 


NHIS Summer 1737 being a very dry one, and at- 
tended with a wet Harveit, that Barley, which was 

fown early in February and March, got fo {fpeedy a Cover, 
that with the Help ef the Dews it grew apace, and 
prov’d an excellent Crop; but that which was fown 


Tater, in April and May, as bad. ‘The firft Shoot and 


Far was of a large Size, the laft produced a little Shoot 
and {mall thin Kernel; infomuch that this, and that 
which fprouted in the Field by Rain, after it was mown, 
would not make Malt; which occafion’da Perfon of good 

udgmentto fay, that he verily believ’d, every tenth Corn 
never {pired on the Floor, butremain’d Barley to the laft. 
Nay, it was reported, that feven Quarters of thefe under- 
ling Kernels were fifted out of a large Quantity of Malt, 
which in a manner prov’d all Barley, and fit for little 
elfe but to grind and fat Hogs. So that many muft 


confequently have fuffer’d a great Lofs (the ignorant © 
Buyer efpecially) both by Meafure, Tax, Making, and 


above all by the Difappointment of Brewing good 
Drink; for that there has not been fuch a Seafon thefe 
feven Years paft for bad Barley. This therefore is to 
inform all Farmers, and others who are Sowers of Barley, 
of that incomparable and invaluable Receipt, for the 


Improvement of this Noble Grain, publith’d in the 


Praétical Farmer, p. 25, which fhewsa new Method how 
to fteep Barley Seed in a certain cheap Liquor a Night 
an 
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and a Day, and then to lime and fow it: A Receipt 
firft invented at Paris, but perfected in England; which 
will caufe it fo to branch as to bring ona Cover atonce, - 
and fecure the Crop throughout the Summer, in a flou- 
rithing Manner, with little more than the Help of Dews, 
and alfo give the Barley a fine even Body, an exalted 
Virtue and a great Increafe; as he himfelf yearly proves, 
and which no Sowers of Barley fhould be without, be- 
caufe even in later Seafons, on Chalks, Gravels and 
Sands, the Ingredients will bring on a moft fertile Cover 
and Growth. In the fame Book are contain’d many 
more practical, valuable Secrets never before publifh’d, 
and fold by the Bookfeller hereof. a ) 


CHAP. MII. 
Of Malt-Kilns, 


HE Plate-Kiln, and the Tile-Kiln, which are 

- full of {mall Holes, were invented to dry brown 
Malts, and to fave Charges; becaufe in both thefe they 
ufe no Hair-Cloth, but dry three Kilns of Malt in lefs 
than twenty Hours. Thefe i cannot commend, by reafon | 
- the Ends of the Corns are apt to pitch and lodge in the 
Holes, and there are parched or burnt, when fome other 
Parts of the Malt’s Body will be in another Condition. 
So likewife is it with the Wire-Kiln, which is alfo 
worked without the Hair-Cloth; but then the Kernels 
are apt to lie between the Wires and be fcorched too 
much. Hewever, thefe all anfwer their Ends in makinga 
high colour’d Malt to pleafe the Londoner, efpecially, 
with their blood-red Drink. The next is the Free-ftone 
Kiln, one of the beft Sort of all for drying pale Malt, 
either with Coak, Welch-Coal, or Straw, &c. and ge- 
-nerally is at leaft twenty Hours in drying off one Kiln. 
Its common Dimenfions are twelve Feet fquare, laid 
with four Rows of Stones, three Feet wide each Stone, 
or with more if lefs, containing many Holes, each being 
as 


I have alfo feen another 
very profitable and fweet Method of drying brown 
Malts, exceeding all the Wire, Plate, and Tile-Kilns, 
performed by the Help of four caft Iron Plates, of about 
an Inch thick or fomewhat more, and near three Feet 
fquare, with which they burn Newcaftle Coal, and 
convey its fulfome Smoke through a Flew or Funnel, 
fo that the Malt is dried very leiiurely, and in a pure 
Condition, by the Heat contained in the feveral Pieces 
of caft Iron; which at firft was invented to fupply the | 
Place of the Iron Pipes that dried Malt by hot Air, at 
a very chargeable Rate; but this is a very cheap Way. 
Now as there are various Sorts of Fuels and Kilns to 


dry and cure Malt with, there are alfo diverfe Fancies ~ 


and Opinions concerning them. Some will ufe no— 
Drink made from Welch Coal, alledging it has a dif- - 
agreeable Tang from its fulphureous and fmoaky Va- . 
pour. Others argue the fame, on Account of Coak 
or Cinder. Others object againft the fmoaky unpleafant 
Tafte of Drink made from Malt dried with Wood; 
while fome again are Advocates for it, and prefer it 
to all others; fo that the Cuftom of the Place in a great 
Meafure carries it. However, there is too much Truth 
in this, that was faid by a judicious Maltfter, in a 
famous Town where there is reputed to be above 
twenty of them; That not above fix of that Number 
were Mafters of their Bufinefs. But, Jet them under- 
ftand the Art ever fo well, and praétife it with the 
moft advantageous Conveniencies, yet none can come | 
up to the Help of Flews, or Malt dried by the Sun 
_ alone, through a fufficient. Number of Glafs Windows 
in a proper Situation. | 
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Of Fuels for drying the feveral Sorts of Malt. 
i mew 0 O D. vo 
! HIS Article I think myfelf obliged to reaflume, 
although I have already wrote on the fame in Be 


_ my former Treatife; becaufe I have fince feen different 
Ways of performing the drying of Malts. There are 
many Maltfters where Wood is plentiful thatufethis Fuel, 
as being the cheapeft they can have for their Purpofe, 
and is generally of but two Sorts, viz. The Oak and the 
Beech. The firft, as it is of avery hard and durable Sub- 
ftance, they lay up in great Piles or Cocks to dry, and 
wafte the fappy phlegmatic Part of the Wood; fo that, 
when they come to ufe it, it will the fooner run into Fire, 
and confequently lefs Smoke, whereby the Tang or Va- 
pour of it does the lefs‘Harm to the Malt. And fo 
careful are they in this refpeét, that fome will keep the 
Oak Sort feven ‘or ten Years by them before they ufe it. 

_ But as the Beech is a Wood that much fooner decays, 
they only pile it abroad one Year, and take it into the 
Malthoufe next, fo that two Years fit this for Ufe. And 

-to make it anfwer better, many in the Weltern Parts 
burn Coak with this, or Oak, and thus make it run fooner 
into a clear Fire, and lefs into Smoke. The Roots alfo 
of the Oak by fome are preferred, becaufe of their foft 
Nature and quick Burning. So the 4 Billet is efteem’d 
a valuable Fuel, but this is fcarce in moft Places. With 
this Fuel of Wood they generally dry their brown Malt. 


: CO AK. 

Tuts confequently has lefs Sulphur or Bitumen in it 
than the Welch Coal or Culm, provided it is carefully 
cured in the Oven or Burning-place. For, in the Ma- 
nagement-.of this, there is a confiderable Difference, 
which makes them fay, that the Coak, made at the Coal- 
pits, much exceeds that made elfewhere ; becaufe there 

_ they burn it in larger Cakes than they doin other i 
or 
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worfe it is. However, 


- for the fimaller it is burnt the 


they burn together in a fixed Grate ; for by this Age fuch 
‘Wood comes near Charcoal, which is the beft of Fuel, 
and which undoubtedly would be moftly ufed for drying 


Malts, could it be afforded; becaufe nothing is more — 


detrimental to Malt than Smoke; and though the Wood 
of Af yields the whiteft Smoke, yet will fuch footy Va- 
pour tingethe Malt withahigh Colour. With Coak they 
generally dry the Malt ufed for brewing Ale; for, if this 
is truly cured, it certainly has lefs Sulphur in it than any 
Welch Coal or Culm; and therefore the Drink made 
from fuch Malt may be ufed much fooner than that from 
Coal or Culm, which requires at leaft nine or twelve 


Months Age, toovercomethe fulphureous Tang of fuch | : 


Malt. Yet is this Coak alfo ufed by many to brew their 
Offober or keeping Strong-beer with, as an excellent 
Fuel, as was proved by its Effect in the Butt-pale-beer, 


fold at the Half-moon in Warminfter, which was the fineft _ 


I tafted upon that Road, and frequently fent to London 


a 
* 
to make this go the further, many, as I have obferv’d, — 
- Jengthenitout with Ozk of tenor fifteen Years old, which 


for Prefents, being brewed with a hard Water, of a 


white maumy Rock, that, on Tafting, feemed to me 
more brifk and fpirituous than any I ever drank; which, 
T think, is eafily accounted for: For, upon examining 


into the Nature of this Earth, I underftood it to be a, 


ftrong Sort of Chalk, well ftored with Alcalous Salts, 


_ which confequently gave the Water a fuperior Strength, 


as it did the lean, white, yellow, and red, fandy Land, 
it was laid on; for with this fame Maum (not Marle) 
they drefs and manure their Ground many Miles about 


_ this Place, and are forced for this Purpofe, to digit out _ 


of Pits, and not out of narrow Places like Wells, as we 


do the foft Chalk, becaufe this Sortis too brittle for fuch — 


— Confinement; and out of thefe Pits they take great 
Pieces, that they carry into the Fields, where they break 
it fmall with a Sledge, and, after a frofty Winter, it 
becomes fo fine, as to mix with the Earth; and fo 
enriches it, that for ten Years together, there nee Oo 
otner 
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other Affiftance; it being a Rule here, that the harder 
the Maum, the ftronger Nature it is of, and then it is 
thought to do double the Service of foft Chalk. In fhort, 
Coak by many is preferr’d to Welch Coal or Culm, by 
reafon it is lefs prejudicial to the Liquor ; for the lefs 
Tang it has the more agreeable it is to the Palate. 
Welch Coal, Culm, or Stone-Coal. 

By all thefe Names this Fuel is known in diverfe 
Parts, and though it comes only out of Pembrokefhire, — 
_ yet is there a great Difference in its Nature. One Sort, 
on holding a Piece againft the Sun, will appear in - 
fhining golden Streaks, occafioned by the greater Quan- 
tity of Sulphur, that it is impregnated with more than 
others, and lefs of the Bitumen or pitchy Part; fo that 
this is {aid not to fmoke at all, and therefore makes the 
fineft of Pale Malt; whereas all other Sorts that appear 
of a folid, fhining, jetty Black will {moke more or lefs. 
This Coal or Culm is dug up at Milford, Haverford- 
* weft, Tenby, and other Places in the County of Pem- 
broke: But none is fo much in Efteem as the golden- 
{treaked Coal of Tenby, whichis endowed with fo much 
Sulphur, that, in the Ships that come from thence, they 
can hardly bear the Room it is burnt in, and at Briftol 
is fold for eight Pence a Bufhel, where they are in no 
{mall Concern for this Sort of Coal, becaufe its great _ 
Ufefulnefs has of late encouraged them to dig fo much 
out, that their Mines at this Place are almoft exhaufted, © 
and which in a few Years they are like to fuftain the 
Lofs of. Ata famous Town in the Wef for brewing 
Beer, they burn this Welch Coal in a moveable Iron» 
Grate with four Wheels of about fix Inches Diameter 
each, called there a Waggon, being eighteen Inches 
high, asmuch over, andthree Feet long, to wheel out 
when they turn the Malt on the Kiln, left the Brim- 


»  ftone Vapour of the F ire fuffocate the Workman. In 


this County they diftinguifh one Sort from the other, 

by calling thebiggeft Stone-coal, andthe {maller Culm, 

which latter many in Wales work up with Clay and — 

Water, to the Bignefs of a Cannon-Ball, and then " 
. aN wi 
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will burn in Grates, but the Stone-coal will not with- 


” 
nj 


out fome Cover to keep it from the Light. 
Wheat Straw. Rid) 
Tuts Fuel, tho’ it isone of the moftancient Sorts, ftil] — 
keeps its Reputation, fo that when it is in due Order, 
and managed by a fkilful Hand, none exceeds it for dry- 
ing of both pale and brown Malt, for Brewing either 
Ales or ftrong Beers: Becaufe, I fuppofe Wheat-ftraw 
to be in a thorough dry Condition when it is ufed, and 
a Fuel the moft free of Salts and Sulphur of all others; 
as is plain from its Afhes,-which are the leaft efficaci- 
ous of all others, when laid on Meadow or ploughed 
Ground, as I have duly proved. From hence it is that 
the Smoak of this fweet Fuel is fo little prejudicial to 
the Malt, and I muft own, that, in all my Travels, I 
never tafted any Malt-liquor more pleafant than that 
dryed with Wheat-ftraw, which when rightly imployed, — 
free of Weeds, under a Free-ftone Kiln in particular, is 
_ inferior to none; as it is commonly done at Lavingtonin 
Wilts, and other Places. But this delicate Fuel is refuf- 
ed by many for two Reafons; Firft, becaufe it is fome- 
what dearer than fomeother Sorts; Secondly, becaufe it 
requires the Care of two Men toa Kiln; forherethe . 
Fireman is obliged to give fuch a clofe Attendance that 
he cannot leave his Place to turn the Malt; whereas, 
with Wood, Coak, or Coal Fuels, the Fireman can do 
both. Which leads me to take Notice of what, in my 
humble Opinion, is a Mifmanagement in fome Brewers 
who. for Cheapnefs fake will buy Wood-dried brown 
Malt, commonly made on Kilns without a Hair-cloth, 
for brewing the common Butt Brown-beers, fometimes 
at fixteen Shillings per Quarter, when the Pale Sortisat 
twoand twenty Shillings, or four and twenty Shillings. 
As believing the {moaky Tang, by Time and the great 
Quantity of Hops, willbeovercome. ButI have known 
many Inftances, where the Hop has overcome fuch 
_ Drink bythe fmallnefs ofits Body. Andno Wonder fuch 
- blood-red Beer has more Colour than Strength, fincethe 
Brewer, by the low-Price he willhave the Maltat, 5 ip 
bss vs Lae the 
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the Maltfter to make it accordingly ; and then he fo 
blows up the Kernels by the Vehemency of the Fire, - 
that, by that and the Help of the Malt Tails, he fills 
the Bufhel with a great deal of Show and little good 
Malt; gets that I have heard of a Maltfter who 
gave thirty Shillings a Quarter for his Barley, and fold 
his brown Malt at but twenty-five Shillings, by Means 
of the great Increafe he was this Way obliged to 
make, to balance the Brewer’s low Price. For it is 
a common Saying, that there is brought to London the 
worft of brown Malt, and the beft of Pale. 


CHAP V. 
Of the Great Common Brewhoute. 


PE AHE Improvements which have been made of late 

| Years in this Brewhoufe are many, infomuch that 

four Men’s Work may be done by two, and as well, as I 
fhall make appear by the following Difcourfe; and firft 
of the Situation and Building of a Brewhoufe. This in 
its full Conveniency is certainly of great Importance to- 

wards obtaining good Malt- Liquors; for this Purpofe, 

where it is to be erected independant of any other Build- 

ing, in my humble Opinion, three Sides in four of its 
upper Part, of fecond Floor, fhould be built with Wood- 
en Battons about three Inches broad, andtwo thick, ac- 

cording to the prefent London Mode; which by its ma- 

ny vacant f{quare Holes admits fufhcient Air, andfeldom 
too much Sun; fo that the Backs or Coolers by this’ 
Means have a quick Opportunity to cool a thin laid 

Wort; efpecially, ifthe Wall’s farther Side ftands to the 

South-wej?, where the Copper is to be fixed with an Arm 

near the Bottom of the fame, and a large Brafs-cock at 

‘its End, to difcharge with Expedition hot Water into 
the Mafh-tun, and Wort into the Coolers. Forthis 
Purpofe, its Bottom fhould ftand about ten Feet above 
the common Level of the Street-ground, whereby is 
| N 2 pre- 
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prevented in fome Degree the Cooling of the Water and 
wafting ofthe Wort; fornow the tedious afcending Mo- 
tion of the Pump isavoided, and the Charge of that and 
Man’s Labour faved. But befides the great Copper, 
_ there is commonly, in a large Brewhoule, a leffer ones 
if the firft holds twenty Barrels, the other may contain 
eight: The large one for boiling brown Worts, the lef- 
fer one for Amber and Pale-Ales. In former Days, if 
there were two Coppers ina Brewhoufe, they were at 
fuch a Diftance, that it might be properly faid, there 
were two little Brewhoufes near one another, which 
obliged the Mafterto have a Man to attend each Cop- 
per. But the prefent Contrivance excels the old one, and 
thefe two Coppers are now foerected thateach Fire-place 
is within Feet of one another; fo that one Stoker 
{upplies the two Fires and Coppers, which faves the 
Wages of one Man, that ufually amounted to near thir- 
ty Pounds a Year; befides having them now under a 
more immediate Infpection of the Workman Brewer. 
Tue fecond Improvement that has been made is alfo 
of confiderable Service, and that is by grinding the Malt 
directly into the Mafh-tun , which is performed by the 
help ot a long defcending wooden clofe {quare Spout or 
Gutter, that immediately receives it from the high fix- 
ed Mill-ftones, and conveys it into a cover’d Mafh-tun, 
that thus effectually fecures the light Flour of the Malet 
from any Watte at all; whereas formerly they ufed to 
grind it into a great, fquare, boarded Place, which lay 
lower than the Mafh-tun, commonly called a Cafe or 
Bin: From hence it was taken out withtwo Bafkets and 
put into the Mafh-tun, to the Lofs of fome Quantity of 
the fineft Flour of the Malt, that would fly away and 
make a Lodgment on the Men’s Cloaths, and the ad- ~ 
jacent Places. But now the Charge of building and 
_ repairing the {quare Cafe is altogether faved, its Room 
put to fome other Service, the Expence of Ropes and 
Pullies funk, and the two Men’s Time converted to 

other neceflary Ufes in the Brewhoufe. , 
~ Tuethird Improvementis the Water-pumps. Thefe 
: formerly 
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formerly were erected in a Brewhoufe for the conveni- 
ent Conveyance of Water out of the Refervoir and Well; - 
the Former for the New-River, and the Latter for 
Spring-Water. They were work’d with long Iron Pen- 
dant-handles with a large Knob of Lead fix’d to their 
Bottom Ends for the greater Eafe of Men’s Labour: 

But the prefent Contrivance works both thefe Pumps 
with more Expedition by a fingle Horfe put into the 
Malt-mill, and that in as true a Manner as any Men 
whatfoever ; which faves great Part of a Man’s Wages. 

Tue fourth Improvement is by the Wort-pump. 
This ufed to be work’d with a long iron Handle as the 
Water-pump was, but is now likewife fupplied by the 
Horfe-mill in the fame Manner that is, and will with 
great Expedition throw up the Worts out of the Un- 
der-back into the Copper. 

Tue fifth Improvement relates to the Backs or Cool- 
ers, which are certainly more conveniently placed in a 
sreat Brewhoufe, than in the private or {mall one; be- 
caufe, in many of the former, they have full room to lay 
them on a fingle Stage or Story. To each of thefe is 
faftened a leaden Pipe about an Inch or two Bore, with 
a brafs Cock at the End, that difcharges the Wort at 
Pleafure into a fquare or round Tun; befides which is 
alfo another Hole about four Inches Diameter, fill’d’ 
with a wooden Plug, whofe Ule is to let out the Dregs’ 
{wept through it into a Tub undertheiame, to beftrain- 
ed by a flannel Bag faftened to a Barrel-Hloop, and the 
clear Wort thus ftrained is mixed with the reft. This 
leads meto obferve the Misfortunethat I have feen fome 
Jabour under, who, being confined to a narrow Space of 
Ground, run into Brewings of great Quantities of Drink, 
which obliges them to build three Stages of Backs one 
over another, that often occafions their Worts to fox, 
or damage in fome Degree, by the long Heats the un- 
der one fends upwards, fo that the flat Planks are made 
- hot both at Bottom and Top, and thereby deprived of 
one of the principal Conveniencies in Brewing, a due . 
— Freedomof Air, which a fingle Stage feldom ever wants. 
ee: ae N 3 By 
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By means of the Copper Arm, the Worts now run fwift- 
ly into a fingle Teer of Backs, that formerly ufed firft 
to be emptied by a Pump placed in the Copper, and 
thrown.up into alittle Back, juft over it, from whence 
it ran out into the great Backs; and if there were one 
or two Teer more, the Wort was conveyed into the 
fame by a {mall wooden Pump placed in the Copper- 
Back. This better Management faves the Lofs of a 
ereat deal of Time, Waite, and Men’s Labour. Thefe 
Improvements, and many others that I am fenfible of, 
raifed my Surprize to fee feveral greatcommon Brewers, 
in fome of the Eafern Parts of England, brew ten 
Quarters of Malt or more at a Time in a Mafh-tun, 
placed almoft clofe to the Ground, the under Back 
deep in it, expofed to the Fall of Dirts, Drowning of 
Infects, and other Foulneffes. The open Copper alfo a 
little above the common Level of the Earth, the 
Coolers in a proportionable Lownefs. And to make. 
up a compleat Mifmanagement, they brew moft of 
their Four-penny Ales after their Six-penny Beers: So. 
that you can have no mild Drink here, but what taftes. 
of the earthy Parts of the Malt and Hops to fuch a De- 
eree that I was commonly forced to be at an extrava- 
gant Charge, and mix fome Ingredients with it, to cor- 
rect its unpleafant Tafte and unwholefome Qualities. 


CHAP, VI 
Of the Private Brewhoufe. 


Y this Name, I would be underftood to mean all — 
yfuch Places that are occupied and fet apart for ~ 
Brewing Malt-Liquorsfor Gentlemen, Tradefmen, and 
others own particular Ufes. A Matter of Pleafure, and 
Profit enough in my humble Opinion to induce an En- | 
glifoman to Jove the Production of his own Country, and 
prefer it to thofe of Foreigners ; becaufe, by thisOppor- 
tunity, every one may be Matter of his own Fancy, have 
his Utenfils in the beft Manner he thinks fit, chufe his 
ewn Malt, brew when he will, and what Sort he likes 
beft. 
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beft.. Here he may enjoy his leifure Workings and - 
light Fermentations; in fhort he may here aé the ab- 
folute Governour, and bréw his Drink after the beft 
Rules and Inftructions. And when Malt-Liquors are 
thus made according to the neweft [mprovements, in 
my Opinion, there will be lefs Caufe than ever of gra- 
tifyine our Palates with adulterated Wines, at the 
‘Rifque of our Healths and Expence of our Pockets. 
In order then to come by fuch falubrious Drink, it is | 
truly neceffary in the very firft Place to be Matter of a 
convenient Brewhoufe; for, without this, it is but aloft 
Attempt to get right Malt-Liquors, And here the Cafe 
admits of two Suppofitions ; Firft, whether fuch a one is 
to be had by Choice; or, Secondly, of Neceflity : If by 
the Firft, then the Northern Part claims the Preference 
for Shade and Coolnefs, that are of Importance in this - 
Affair; but if by Neceffity, then the Cafe allows of 
no Difpute: However, where it fo happens, that the 
Brewhoufe can be near the Cellar, it will fave a oreat 
deal of Time, Charge, and Labour; becaufe then the 
Drinks are fooner, éafier, and fafer convey’d into it ; 
but more where it can be carried by the Leather-pipe 
from the Tun, Cooler, or Starting-tub into the Cafk ; 
as is now done by fome of the abler Sort. 

Anp obferve that the Arm and Cock are not con- 
fined altogether to a-raifed Copper in a great Brew- 
houfe; for in a Private one, this is alfo abfolutely ne- 
ceffary, even though the Copper is confined to ftand 
as near the Ground as poffible; becaufe both the hot 
Water arid Worts may be drawn off quicker, and 
fafer from any Danger of Scalding and Wetting, that 
the common plain Copper very much expofes a Per- 
fon to, who is obliged to empty by Scoop, Pail, or 
Hand-bowl; which is a Conveniency of no {mall Mo- 
ment, if we confider the many Difaftérs that have be- 
fallen this hazardous Method; befides the Time, 
Wear, and Tear, which are here likewife faved. 

In private Brewhoufes, there is feldom Roomenough - 
to be had for thofe neceffary Conveniences, Square- 
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backs; or, if there is, the Charge is often grudged, or 

at leaft can’t be afforded; but where itcan, itis wrong — 
to want them, becaufe thefe are the chief. Securities - 
againft fox’d, four, and foul Malt-Liquors; for here it 
is that the Sediments mutt be firft left behind, and the 
~ Worts cooled at Difcretion; for it is certain that the 
fhallow Back can difcharge the Wort finerthan the Tub, 
as being fixed in its Place and never difturbed while the 
‘Worts are running off; whereas Tubs mutt be remov- 
ed to pour the Drink clear from the Bottoms, or elfe 
the Hand-bow] muft be gently ufed, whichin fome De- 
gree will likewife difturb fome Part of the grofs Feces 
or Bottoms. Thefe Backs in the great London Brew- 
houfes are generally made with the Heart of Oak; but 
in moft Country Towns, they may make them of Deal 
or fome of the aquatic Woods at an eafy Price. But 
then, as I faid before, thefe Coolers are of but little 
Service where they are placed too clofe to one another, 
becaufe one heats the other, and often charrs the Wort; 
as Land many others have too much Reafon tocomplain 
of: For when I travelled the Road in 1737, at feveral 
‘Towns, I could have nootherthan foxed Ales, and thick 
unwholefome ftale Beers, which made me afk a great 
Inn-keeper, who was his own Brewer, why his Malt- Li- 
quors were in fuch a bad State? His Anfwer was, that 
all the Summer Time it was commonly fo, but good in 
Winter, This induced me to infpect his Brewhoufe, 
where | found his Copper, Mafh-tun, and Coolers, as 
near as they could be together; his Under-back or Re- 
ceiver deep in the Ground, and Part of it in the Way 
_ of the Dirt of. Shoes and other Nattinefs to fall into; 
his two fquare Coolers fixed about eighteen Inches one 
above the other, and all in a {mall narrow Place; fo 
that this Perfon was feldom or never clear of fox’d or 
prick’d Drinks infome Degree: Though in Winter his 
Ignorance made him believe they were found brewed, 
becaufe the Taint was then not fo much as in Summer. 
Tue Mafh-tun here fhould be as fmooth within-fide 
as if ic was turned; becaufe fuch an Utenfil is not fo 


apt 
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apt to fur as another made out of a large Wine-cafk, 
whofe Staves, being uneven within-fide, give room for 
a Lodgment of the Remains of Worts, which fail not 
to become of an acid Nature, and corrupt the next — 
pure Worts, if not thoroughly eradicated. And indeed 
all Tubs, Pails, and Jetts, ufed in Brewing, fhould be 
of the fmooth Sort. Of this, fome are fo curioufly nice, 
that if by Accident one of them happen to be dipt into 
cold: Water, they will fcald it anew, and dry it before it 
is made ufe of. This {mall Mafh-tun has feveral Forms 
belonging to it for difcharging its raw Worts into the 
Receiver or Under-back. One is by a Cock faftened in 
the Bottom, over which is another called a fal/e Bottom, 
and is the beft Way of all others; becaufe, by this, you 
may {pend off the Wort very eafy, fafe, and fine, free of 
any Danger from the Stoppage of Malt. The Second is 
by a Brafs Cock, fixed in the Side near the Bottom to a 
Tap-whips within-fide. The Third is by a long wooden 
upright Plug, furrounded by a high Bafket Strainer 
that itands almoft in the Middle of the Bottom. The 
Fourth and laft Way I think a bad one indeed, and that 
is done by a Spiggot and Foffet, which I have feen many 
~ufe: Here when they draw off the Wort from the 
Malt, they put a Birchen Twig into the Tap to adjuft _ 
the Stream; but fometimes the Weight of the Wort 
forces out the Spiggot, and then the Current alters to 
the Fouling of the Wort; to ftop which the Fingers 
muft be employed to put in the Twig tighter, and fo 
expofe them to a fecond Scalding. | : | 
Tue Floor of either a great or {mail Brewhoufe is juft- 
ly deferving of fome Confideration, as it is always more 
or lefs ferviceable by its good or bad Condition ; for this, 
like a Dairy-Room, fhould have all the propitious Al- 
lowances given it that can be, towards keeping it dry, 
{weet, and cools and therefore fuch a Floor fhould al-. 
ways be laid fomewhat higher than the common Level 
of the Ground; or with fuch a gradual Declination, as 
may bring away all Wetts and Slops, that confequently 
muft often happen in fuch a Brewhoufe; for, if it 
Biuiis was 
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was otherwife, and Water and Worts were permitted te 
make Lodgments in Holes or hollow Places, there muft 
in courfe be produced corrupt and foul Puddles, whofe 
ill Scents and nafty Daubings are always ready to affect 


_and damage the Utenfils and Worts. For this Reafon, 


all boarded and planked Floors are to be rejected, as they 


are obliged to be laid hollow on Joifts and Sleepers, 


that will furely rot them in a little Time, and’ create 
unwholefome Stinks and Vapours ; befides the great 
Danger that attends fuch a wooden Floor in its Slip- 
perinefs when wetted, that expofes a Perfon to Falls 


¢ 
« 
ve 
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as he is carrying Icalding Worts or Water; and alfo . 


when two Men may be tunder the heavy Burden of a 


- Barrel of Drink on the Slings, that weighs near 400 


Pounds, which may occafion the Lofs of their Lives; 


An Inftance of this Folly I knew once happened toa — 


common Brewer in London, who thought it the cheapeft 
Way to have a boarded Floor in his Brewhoufe, and 
accordingly bought Oke Ship-Planks at Chelfea, for 
that Purpofe; but the Confequence was, that in a little 
Time he repented himfelf of his Miftake, and had it 
laid with the broad Portland Stone. 


CoH A’P. > VIT. 
Brewing a Butt of pale Strong-Beer, by an 
Inn-keeper. 


I Have my Malt juft broke in Grinding, to pre- 


vent my having foul Drink by the Mixture of its 


” 


fine Flour in too great a Quantity, which I let ftand | 


in Sacks by the Mafh-tun fide, ready to be put in after 
the Water that is now heating in a Copper, holding a 


Hogfhead and a Firkin under a clofe Wooden Cover to 


keep in the Steam, where it is to continue till it is ready 
to boil. In this Condition, a Hogfhead of it muft be 
put immediately into the Math-tun, and, as foon as pof- 
fible, a Pail of cold Water in that, to qualify it (though 


moft others venture to mix this tough Malt with it in a: 


boiling 
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boiling Heat) for receiving ten Buthels of Malt, that I 
put in very leifurely, whilft a fecond Perfon ftirs it with 
_ an Oar or Paddle, as it runs out of the Sack, without 
any further Mafhing throughout the Brewing of Strong- 
Beer or Ale. Then immediately, with my Oar, I make 
room about the Bafket upright Strainer for the fifted 
hully Part of one Buthel more of Malt, which I lay round 
it as clofe as can; and the Flour thereof I fpread over — 
the Top, befides a fingle Bufhel of Wheat-Bran over all 
that; here it is to remain three Hours in Winter, and 
two in Summer. At this Time, I have a Firkin of hot 
Water left in my Copper, to which I add a Barrel of 
cold to make it up forty-five Gallons: This I heat away, 
-and make it juft ready to boil againft my firft Wort comes — 
_ off the Goods; which when it is fit to do, I loofen my 
_ Plug and fpend it off by a {mall Stream on one Pound 
of rubbed Hops, returning firft what comes foul till it 
runs clear: Then I make ufe of my hot Water in the 
Copper, and leak it over the Goods by a Jett, or three 
Hand-bowls at a Time, letting that almoft go off before 
I put.on more; and fo continue till I have a Hogfhead 
and fix Gallons of Wort, which will about empty my? 
Copper; for, in this Cafe, I allow near a third Part of 
the Water’s being drunk up by the Malt, never to be re- 
turned, and fometimes more than the Watte of one eighth 
Part for the Wort’s boiling away. Asfoonas thisis done, 
{ rub three Pounds of Hops more with near a Quarter of 
an Ounce of Salt of Tartar, and throwall intotheCopper. _ 
At this Time I have another Copper, that holds a Barred 
of Water, now boiling hot, which I lade over the Goods: 
by degrees as before, ’till I get a fecond Wort off for 
making me half a Hogfhead of Ale, that I fell within 
Doors for four Pence a Quart. In the mean Time, I 
boil my Copper of firft Wort, ’til! all the Hops fink, 
which is the Sign of its being enough, without ftaying for 
the Wort’s breaking or curdling; accordingly I ftrain 
it, and let it lie very fhallow in Coolers. By this Time, 
I receive a Barrel of fecond Wort off, having here as 
much Wort returned as the Water that went in., bao 
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boil with all the Hops that came out of the Firft, till 
it breaks, and then {train it into Coolers; obferving to 
fupply the Grains with a Hogfhead of cold Water as 
foon as the fecond Wort comes off; which after it is 
foundly mafhed, and has lain three Quarters of an Hour, 
I draw off, and boil it without any Hops a Quarter of 
an Hour; then I difcharge it into my Coolers, to be 
heated next Morning and ufed inftead of the firft Water — 
which is called Doubling, for Brewing eleven Bufhels 
more of Malt in the fame Manner the Jaft was done; 
only with this Difference, that, when at laft I mafh up 
with cold Water for Small-Beer, I put only fo much on ~ 
as will bring me off thirty-four Gallons, for making me 
half a Hogthead in my little Copper, with the Hops 
that I ufed before. | 

Objervations on the fame. 

Tur common Method of having but one Copper to 
one Mafh-tun, has too often proved the Inconveniency of 
it by the bad Effects of Beers and Ales made from the 
fame, which are often, in Summer efpecially, prick’d or 
four’d on the Grains, by the Length of Time they are 
obliged to allow for the feveral Mafhings and Soakings 
of the Malt or Goods in the hot Waters; and if the Mif- 
fortune feldom amounts to this Degree of Damage, yet 
it frequently happens that the Wort, lefs or more, is in an 
unhealthy and unpleafant Condition; which to avoid, I _ 
would advife every one that has a Conveniency to have 
_ two Coppers to one Mafh-tun. In this Cafe I addrefs _ 
myfelf to all except the great Brewer, who, though in 
my humble Opinion he has moft need of it, yet, by long 
Cuftom being ufed to his fingle Utenfils, I can hardly 
{uppofe he will alter; but I hope fome of the fmaller Sort 
will have regard to this Item, as a Method that certainly 
muft be very ufeful, in giving them an Opportunity to- 
enjoy a fine {weet Wort: For it is generally allowed, if the 
Wort goes into the Copper in a bad State, it will come - 
out fo, and never receive a true Cure, as being damaged 
in its firft and beft Condition. Now whether the Tun has 
a falfe Bottom, or a Bafket and Plug, or a Brafs Cock 
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near the Bottom; the Form hinders nothing of this Be- 
_ nefit: For if you brew with the falfe Bottom, by Mafh- 
ings and not Leakings over, then, as foon as your firft 
Wort is fpent off into the Under-back or Receiver, you 
are to run off your hot Water out of your Copper into the 
Mafh-tun for a fecond Wort; and directly get the firft 
Wort into the fame to boil: Nowasthis yourfecond Wort 
will come off the Goods, half an Hour at leaft, before the 
firft is ready to go into the Coolers, here happens too, 
_ great a Vacation of Time, that may chance to prejudice 
it, by thus being neceffitated to let it lie out of the Cop- 
per fo long, which a fecond Copper prevents by receiving 
and boiling it away directly. And as to the Mafh-tun, 
that difcharges its Wort by Plug or Cock without a falfe 
Bottom, this fecond Copper is rather more ferviceable, 
becaufe, your firft Wort commonly lying two or three 
Hours with the Malt, Part of the fame Copper which 
follows will be expended in Leakings over to make a 
-compleat Copper.of the firft Sort: Then if you have 
_ but one Copper, there can be no hot Water made ready 
as it would be for a fecond Wort, till the firft is boiled 
_off, and that will take up near two Hours; all which 
time the Goods mutt lie idle, and very likely prick or 
four. Otherwife you muft hop the firft Wort, and put 
it by into Tubs till the fecond is boiled, which will 
confequently by this lofe fome of the Hop’s Spirit, and 
the purer fofter Part of the Wort, &c. But if you have 
a fecond Copper of hot Water ready, when the firft 
Wort is put into the firft Copper, the Danger of thefe 
Misfortunes will be intirely avoided. 

Secondly, ‘THE Heat of the Water, as I have more 
amply remarked in my two former Treatifes on Brew- 
_ ing, fhould be in a greater Degree for Pale than Amber . 
and Brown Malts. : 

Thirdly, Tux Mafhings alfo, for Reafons I have for- 
“moerly affigned, fhould be as little as poffible, fo as the 
Malt is kept from Balling. e,5 
Fourthly, Tue Steam of the Water fhould be kept 
“in, as I have before accounted for, | 

oh Fifthly, 
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Fifthly, Tue putting the hully Part of a Bufhel of © 
Malt round the Bafket, is what never was expofed in 
Print before, though it isan excellent Way towards ob= 
taining a fine current of Wort, that gives a Benefit to 
the Liquor, evén to the laft. Piste 
Sixthly, Tue Rubbing of the Hops with Salt of — 
Tartar is likewife a new Method of great Service, in 
forcing the oily Part of the Hop to emit its vifcid 
Quality, and expeditioufly join in Contaét with that — 
of the Wort: For by this, the fine floury Part of it 
may be obtained, clear of the earthly Phlegmatic, — 
which long boiling never fails of extracting, to the 
great Prejudice of the Beer and its Drinker’s Health. — 
A. Proof of it is evident from the fmooth pleafant Tafte — 
that fuch Malt-Liquor receives from this Management, 
- and which of late is in fuch Efteem, that I know a — 
Collector of the Cuftoms; who boils his Hops but five — 
Minutes, which eertainly would be too little a While to 
get a fufficient Tincture from them, was it not for the 
penetrating and attenuating Nature of this Salt, whofe — 
Virtue is not only valuable on this Account, but alfo for 
fining and preferving the Drink afterwards.. And though — 
the common Criterion or Sign of the Wort and Hops _ 
being boiled enough, is by this Inn-keeper and many — 
others obferved to be when the Hopsall fink; yet Ithink — 
he is. wrong in not boiling the Wort longer than the 
Flops, becaufe I am fure the Drink won’t be fo foon fine — 
in the Barrel, as that boiled till it breaks or curdles. ~ 
Seventbly, As to the Boiling a Hogfhead of {mall 
Wort at laft, to ferve as the firft Water or Liquor to be 
ufed inthe fucceeding Brewing, the fame or next Day, it 
isa good Way ; becaufe it adds to theStrengthof the next 
_ Liquor, and conduces to preferve it found the longer. 
But, before I conclude thefe Obfervations, I’muft rake 
Notice of an egregious Abufé that this Inn-keeper and _ 
moft others are guilty of, by brewing their common 
Ale from the Goods of the firft Wort; a Misforcune that 
ismoftly known toTravellers by woeful Experience; For, 
in many Parts of the Nation, there is no other mild Sort: 
oe | | co 
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to be had, and then a Man is obliged to fwallow fo much 

Dirt of the Malt and Hops, that he muft havea ftrong - 
Conftitution to overcome its dire Effeéts.——So alfo 
with the fame Reafon I obferve, that when thefe Butt- 
Beers are loaded with Hops, without a fufficient Strength 
in the Drink to fheath their acrimonious Points; fuch 
Liquor fay muft confequently be very injurious to weak 
Conftitutions, whofe Stomachs are lefs able to bear their 
Sharpnefs; and what is worfe, it muft go very hard with © 
_ fuch, when, on a Road, they are fo unfortunate as to 
be confined to fuch Liquor in a Publick-Houfe, which 
perhaps is the only one in the Village. f 


‘CHAP. VII. 


Brewing a Hogfhead and a Half of Pale-Ale from 
Jrefh Malt, 4y a private Perfon. | 


| S my Copper holds a Hogfhead and a Firkin, and 
Tam to brew twelve Buthels of Malt, I charge it 

full of Spring- Water, which I heat till it is juft ready to 
_ boil, but not boil: This I put into my Math-tun; andrun 
_ten Bufhels of Malt very leifurely on the fame, keeping 
it all the while ftirred by a fecond Perfon; which when it 
is fufficiently done, I cap with the eleventh Bufhel, and 
Jet it ftand while I get another Copper full of boiling — 
_ Water as faft as I can; twenty-four Gallons of which — 
F put into my Tun and math up, covering al! with the 
_ twelfth Buthel. Then! immediately add eighteen Gallons 
of cold Water to thirty-nine of hot left in the Copper, 
and get it into a boiling Heat againft all my firft Wort 
comes off; which, after it has ftood two Hours, I fpend 
away, and boil it with two Pounds of Hops (firft well 
rubbed) in a roomy Canvas or fuch as they call Straining 
Cloth; and at the End of thirty Minutes after ic has 
begun to boil, I take them out, continuing theEbullition 
till the Wort breaks enough, when I direétly empty it 
_into Coolers, and there have about forty-two Gallons, 
By this Time, my fecond Wort is ready to go into the 
4 aes Copper, 
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Copper, that I made by mafhing up my Goods with the 
fifty-feven Gallons of boiling Water, and letting it ftand 
three Quarters of an Hour before I difcharged i it. ‘This 
I boil away with two Pound more of freth I Hops in the: 
Canvas Bag, in all Refpects as I did my firft Wort, and 
fo receive off forty-nine Gallons, which, with thirty- 
feven I had before, makes me eighty-fix, that will (al- 
lowing for after Waftes) be about a Hogfhead and a 
Half of Ale: And laft of all, I mafh up with thirty-fix 
Gallons of cold Water to ftand three Quarters of an 
Hour; and then I boil it with all my Strong-drink Hops, 
about an Hour and a Half, till I have about twenty- 
feven Gallons, or half a Hogfhead off for Small Beer. 

Obfervations on the fame. 

We may obferve, that the Author of this Receipt is 
of Opinion, that the Water is hotter and more capable — 
of extracting the Virtue of Pale Malt before it boils than 
after. For in this Condition, he fays, it is more loaded 
with igneous Particles than when raifed to the State of » 
boiling, whereby its Parts are more broke and divided, © 
and fo become more open to evaporate the Particles 
aforefaid, and admit too much of the circumambient 
Air, which muft confequently render it cooler: than 
' before fuch Ebullition commenced. And further to 
prove this Affertion, if you do but juft dip your Finger 
into Water, juft before it boils, it will blifter, but 
when boiling it will not. 

Secondly, HE here caps his Malt twice, the better 
to further the Bufinefs in hand, by confining the Heat 
or Steam, and it is a good Way. 

Thirdly, lis boiling the Hops in a Canvas muft 
certainly give him the Satisfaction and Benefit of ad- 
jufting the Time of fuch Ebullition, and alfo by it. 
enjoy the great Advantage of boiling the Wort till it _ 
breaks or curdles. 

Fourthly, Bur above all, he brews his Ale from - 
Malt, and not from Goods, which mutt certainly load © 
fuch Drink with the pure Saccharine Juice and lively 
Particles of the Grain, which are here obtained in oe 
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natural Order: On the Contrary, that Ale which is 
made only from Goods (7. ¢. after a firft Wort is run 
off the Malt) muft confequently be unpleafant and un= — 
wholefome, as I have before remarked. 


CH AP. IX: 
To make China-Ale, and feveral other Sorts. 


FAO fix Gallons of Ale, take a Quarter of a Pound 

or more of China-root thin fliced, and a Quarter 
of a Pound of Coriander-Seed bruifed; hang thefe in 
a Tiffany or coarfe Linnen-bag in the Veffel, till it has 
~ done working, and let it ftand fourteen Days before you 
bottle it; though the common Sort vended about Town, 
is nothing more (at beft) than ten Shilling Beer, put 
up in fmall Stone Bottles, with a little Spice, Lemon- 
-peel, and Raifins or Sugar. 

To make an Ale that will tafte like Apricot-Ale. 

' Take, to every Gallon of Ale, one Ounce and a 
Half of wild Carrot-feed bruifed a little, and hang them 
in a Linnen Bag in your Barrel, till it is ready to drink, 
which will be in three Weeks; then bottle it with a: 
little Sugar in every Bottle. : 

: » Egg Ale. seks 

_'Take, to twelve Gallons of {trong Ale, eight Pounds | 
of lean Beef, which mutt be cut into little Bits, and half 
ftewed with a little Water; and when it is cold, let 
the Gravy be putinto the Veffel of Ale, the Fat being 
blown off; then let the Beef, with twelve Eggs, their 
Shells being only bruifed, but the Films not broken, a 
Pound of Raifins of the Sun ftoned, two Nutmegs, a 
little Mace and Ginger, and two Oranges cut round, 
be put into a Linnen Bag, and hang it in the Barrel 
before it has done working; put in alfo two Quarts of 
Malaga Sack, and ftop it up; let it ftand three Weeks 
then bottle it, and into every Bottle put a Clove and a 


Lymp of Sugar. aie , 
. | O Cowfipy 
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| —— Cowflip- Ale. ) viata a 
_ Taxes, to aBarrel of Ale, a Buthel of the Flowers of 
Cowflips pick’d out of the Hufks, and put them into 
your Ale, when it hath done working, loofe in the 
Barrel without Bruifing, and let it ftand a Fortnight 
_ before you bottle it, and when you bottle it, put a 
Lump of Sugar in each Bottle. 

: Blackberry-Ale. 

Take two Bufhels of Malt, and make it into Strong- 
Ale, allowing a Quarter of a Pound of Hops to it; 
when the Wort is cold enough, put it into your Veffel 
with a little Yeaft, and the Juice of three Quarters of — 
a Peck of Blackberries full ripe, and ferment them all 
together; when it has work’d fufficiently, ftop it up 
clofe, and at fix Weeks End you may bottle it, and, in 
a Fortnight after, it will be ft to drink. 

ne _ Cock-Ale. ) 4 
Taxes a Cock of half a Year old, kill him and trufs 
him well; and put into a Cafk twelve Gallons of Ale, 
to which add four Pounds of Raifins of the Sun well 
pick’d, fton’d, wafh’d, and dry’d; Dates fliced Half a 
Pound; Nutmegs and Mace two Ounces: Infufe the 
Dates and Spices in a Quart of Canary twenty-four 
Hours, then boil the Cock in a Manner to a Jelly, till 
a Gallon of Water is reduced to two Quarts ; then prefs 
the Body of him extremely well, and put the, Liquor 
into the Cafk where the Ale is, with the Spices and — 
Fruit, adding a few Blades of Mace; then put to it 
Half a Pint of new Ale Yeaft, and let it work well for 
a Day, and, in two Days, you may broach it for Ufe; 
or, in hot Weather, the fecond Day; and if it proves 
too ftrong, you may add more plain Ale to palliate this 
_ teftorative Drink, which contributes much to the In- 
vigorating of Nature. , | 
bens Elderberry- Beer. 5 add | 

_ Tax a Hogthead of the firft and ftrongeft Wort, 

~ and boil in the ‘fame one Buthel of pick’d Elderberries 

_ full ripe; ftrain off, and, when cold, work the Liquor 

in the Hogfhead, and not in an open Tun or Tub; ca 
“(' after 
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after it has lain in the Caf about a Year, bottle it, and 
it will-be a moft rich Drink, that they call Ebulum, 
and has been often preferred to Port-Wine, for its” 
pleafant Tafte and healthful Quality— NV. B. There 
is no Occafion for the Ufe of Sugar in this Under- 
taking; becaufe the Wort has Strength and Sweetnefs 
enough in itfelf to anfwer that End; but there fhould 
be an Infufion of Hops added to the Liquor, by Way 
of Prefervation and Relifh. Some, likewife, hang a 
{mall Bag of bruifed Spices in the Veffel. You may 
make a white Ebulum with pale Male and white 
Elderberries. | : 


CHAP sii Bois 
Devonfhire White-Ale. 


4411S Ale that I have juft hinted of in my Firft 

i Part, I fhall here write a further Account of, in 
order to fet forth its Excellency, and pave a Way for 
its general Reception in the World, To this End I 
_ write with an eager Pen, by the Inducement of the beft 
Qualities belonging to a public Liquor, vz. Pleafure 
and Health. About fixty Years ago this Drink was 
firft invented at, or near the Town of Plymouth. Ibis 
brewed from pale Malt, after the beft Method known 
in the Weftern Parts of this County; and as it is drank 
at Plymouth, in particular by the beft of that Town, the 
- Alewives, whofe Province this commonly falls under. 
to manage from the Beginning to the End, are moft _ 
of them as curious in their brewing it, as the Dairy- 
Woman in making her Butter; for, as it 1s a white Ale, 
it is foon fullied by Dirt, and as eafily perceived in its 
frothy Head: Befides, here their Sluttifhnefs would be 


~ more expofed, perhaps, than in any other Place in Exg- 


-Jand; becaufe, in this Town, there are few or no Cel- 
lars, on Account of their {tony Foundation which is all 
Marble: And therefore their Repofitories, being above / 
| ge ge . Ground, — 
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‘Ground, are generally expofed to the View of their — 
‘Guefts, who may paffingly fee this Liquor fermenting 
in a Row of earthen Steens, holding about five or more — 
“Gallons each: And, though the Wort is brewed by 
the Hoftefs, the Fermentation is brought on by the 
Purchafe of what they call Ripening, or a Compofition 
(as fome fay) of the Flower of Malt mixed with the 
Whites of Eggs: But, as this is a Noftrum known but 
to few, it is only Gueffing at the Matter ; for, about 
thirty Years ago, as I am informed, there were only 
two or three Mafters of the Secret, who fold it out as 
we fell Yeaft, at fo much for a certain Quantity ; and 
‘that every Time a new Brewing of this Sort of Ale hap- 
pened: A great Ball or Lump of it was generally fuf- 
ficient to work four or five Steens of Wort, and con- 
vert it from a very clear Body into a thick fermenting 
one, near the Colour and Confiftence of Butter’d Ale, 
_and then it was only fit to be ufed ; for if it was let alone 
to be fine or ftale, it was rejected as not worthy of buy- 
ing and drinking. Yet fome out of Curiofity have 
kept it in Bottles, rack’d it off clear, and made of it 
' Flip and other Compofitions very good. Now this 
white Ale being thus fermented into fuch a grofs Body, 
becomes a Sort of Chyle ready prepared for Digeftion — 
“in the Stomach, and yet fo liquid as to pafs the feveral 
Secretory Ducts of the Animal Syftem foon enough to 
give room for new Supplies of this pleafant Tipple, 
~€ven at one common Sitting in a public Houfe: For . 
though this Drink is not fo thin and clear as the brown 
“Sorts, yet, by its new, lubricous, flippery Parts, ic is 
- foon difcharged out of the Stomach ; and notwithftand- 
“ing fuch Evacuations, . it leaves a very nutritious Qua-— 


_ ‘lity behind it in the Body, that brings it under a juft 


“Reputation for preventing and recovering thofe who 
are not too far gone in Confumptions; and therefore 
_ would be of extraordinary Service to labouring People : 


' “In thort, this famous Liquor is of fuch a falubrious Na- 


‘ture as renders it a moft agreeable Drink both to the 
~fedentary and active Perfon; which plainly fhews the 
C Hah wee tranfcendent | 
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“franfcendent Quality peculiar to this White- Ale, beyond 
all other Malt-Liquors whatfoever: For who dare, nay, _ 
who can, make fo free with any new Beer or Ale, while 
it is under Fermentation, as with this? And that by 
Reafon of the poifonous Quality of the Yeaft, and the 
fulfome, naufeating, unwholefome Nature, that fuch | 
working Drinks are endowed with; whereas this in- 
vites one to drink it as faft as any of the common brown 
or pale Ales, and at the fame Time adminifters to the: 
Body fuch medicinal Afliftance, that no other Malt 
Drink, Wine, nor any other potable Liquor now in 
Ufe, as I know of, comes up to it, not only for the 
aforefaid Intention, but it is likewife ufually prefcribed 
by Phyficians, as a Remedy in the Cholic and Gravel, 
_by its lubricating, diuretic Nature; and it is the beft 
Liquor in the World for a Wet Nurfe to drink for in- 
creafing a moft nourifhing Milk. Its Strength alfo is 
fo great, that, though it is drank while working, it is 
as intoxicating as the common Ales or Beers; for by 
the Time a Man has drank a Quart or two to his Share, 
he will find it enough to go off with; and if any one 
thinks fit to make it ftronger (as is often done) it is 
only adding Half a Pint of Sherry with a little Loaf- 
Sugar and Nutmeg, and then it will not only be ftrong, 
but very pleafant; and fometimes entertaining to a 
Fault; infomuch that feveral have been inticed by its 


i 


lufcious, ftimulating Tafte, and cordial Quality, toa, ° 


Degree of Extravagance, by their too frequent Expence 
of Money and Time in the Enjoyment of this delicate 
improv’d Ale.—To all which, I fhall add the Opi- © 
nion of an experienced Phyfician who has drank of it, 
viz. I take the Devonfbire White-Ale to be a very plea- 
fant nutritive Liquor, and well fitted to pafs the feveral 
Secretions of the human Body ; not only by its confilting 
of fuch rarified adhefive Particles from the Saccharine 
Juice of the Vegetable, but its being drank ina parti- 
_cularly agreeable, brifk, and {mooth State, in afte 
not unlike our firft Nutriment, which certainly renders 
it eafy of Concoétion in the Stomach, and being mode- 
O72 rately 
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rately taken, it thay juftly laim a Place in the firtt Clas 
of diuretic Reftoratives. 


CHAP. XL. 


A Scheme for brewing firong Malt-Liquors, after a 
new improved Method, 


rPROCURE a ftrong, found, fine Wort, by ufing 
good Straw-dried Amber Malt, juft broke; pure, 

foft, running, or rain Water, ina right Degree of Heat, 
that is, juft before it boils, and ftirred together no more 
than is abfolutely neceffary to keep from Balling, letting - 
it ftand under a Cover of frefh Malt its due Time in a 
double Mafh-tun; I mean, a leffer one, put into a 
larger; the former to be exceeding fmooth within-fide, 
and to have four:Feet, either fixed or moveable in the 
latter, with a proper Brafs Cock, long enough in its Bar- 
rél to fcrew through both their Bottoms, and a Strain- - 
er to be faftened to one End every Time itis ufed; or, 
which is better, the inner one to have a falfe Bottom, 
as in the common Way: The Cavity or Diftance be- 
tween the Tuns fhould be from fix to twelve Inches or 
more according to their Size; their Tops to be of an 
equal Height, and to have another common Cock to 
fix in towards the Bottom of the outer Tun, to draw 
off the Water at Pleafuré, pouting boiling Water in 
fo as to encompafs the inner one very near as high as 
the Math: Then, when the Wort is let go, to receive 
it in a Goofe-quill Stream upon good new Hops well 
tubbed between the Hands, fetting the firft Wort fo 
received with the Hops afide, continuing to lade over 
by Hand-bowl-fulls hot Liquor enough for a fecond 
Wort, which muft be received on rubbed Hops, as be- 
fore: Then ftrain and mix both Worts together, dif- 
playing them thin to cool; this done, receive a little of 
it into a clean Hand-bowl, or rather well glaz’d earthen’ 
Pan (arid indeed’ were earthen Ware, fuch as we call 
the Stone-fort, made ufe of throughout the whole 
et le | _ Management, 


* 
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Management, it would be much the better) wherein | 


is a fufficient Quantity of good frefh Yeaft, and mix 
them well together; this Mixture put into your Bar- 


rel, Kilderkin, or other Vefiels being thoroughly fweet 


and dry, and let the reft of the Wort run as fine as 
poffible upon it, till the Veffel is full, and the Whole 
well mixed. After a due Fermentation, put away what 
has work’d out, and fill up the Veffel with the Infufion 
of Hops, as hereafter directed, ftopping it up as clofe 
as may be, excepting the Top-vent or Cork-hole, in the 
upright Cafk where it worked out at, over which pafte 
a Piece of brown Cap-paper, and fo let it remain, till 


upon Pegging it at Difcretion you obferve it comes fine : 
‘Then, if you would keep it longer, have ready another 


Veffel of the fame Size, into which rack off your Drink, 
and at the fame Time put into it three Parts of parched 


- Wheat, andone of whole maJ]ted Horfe-beans freed from 


their Hulls, or Dumplins, made after this Manner, viz. 
Take fine Malt, Rye, and Bean-flour, (if the two laft 
were malted they would be the better) each equal Parts; 
mix them. up with a ftrong Infufion of Hops, or fome - 
of the fame Drink, into a Mafs, out of which form 
Dumplins ; then bung it very tight, and keep it in a 
cool Cellar for three or four Months or longer, and you 
will enjoy a fine, found, fparkling, pleafant, and whole- 
fome vinous Liquor from the Tap; or, you may then 
again rack and bottle it off for Ufe. t 
The Infufion of Hops. 
For this Purpofe it would be very proper to have a 
large Vefiel made of Copper and well tinn’d, in the 
Shape of a Coffee-pot, wide at Bottom and narrow at 
Top, with a Spout in the Side, having a Strainer next 
to the Body, and a Screw-Top to it; likewife, a Head 
to fcrew on: Into this Pot put your Hops, being firft 
well rubbed between the Hands, with a little Sale of 
Tartar (a Quarter of an Ounce to four Pounds: of 
Hops) and as much fair Water as will cover them 
well: Let it ftand all Night cold, and the next Morn- 


ine fet it over a gentle Fire fo as to boil up; take it 


O04 off 
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off and let it ftand till cold (the Tops being clofe fcrew’d 
all the while;) then pour off the clear Liquor, without 
_Preffure, through the Spout, which immediately pour | 
gently into the Veflel, by the Help of a long, narrow- 
fpouted Funnel to reach down into the Drink, withou 
much damaging the Head of it. 
Tue Reafon why I deviate from the common Way 
of Brewing is, that it is a juftly received Maxim among 
the moft Judicious, that the morelight, pure, foft, and 
_vinous our Malt-Liquors are, fo much the more are they 
homogeneous, and better adapted to pafs the feveral Se- 
cretions of the Human Body, and confequently the more 
wholefome: Therefore this being our Bufinefs, in the 
firft Place I obferve, that long Mafhing (as commonly 
practifed) renders the Wort liable to feveral Accidents, . 
efpecially, according to the Seafon of the Year it is per- 
formed in; but one more particularly of impregnating 
the imbib’d Liquid, with fo much of the farinaceous or 
gruelly Part of the Malt, as not only toinduce an Aci- | 
dity, but likewife.a Ropinefs in the Drink, which I 
take to be chiefly owing to this erroneous Management; 
becaufe it muft be granted, that it is a due and regular 
Degree of Heat (ceterts paribus) that caufes the Grain 
to emit its Virtue; now, by long Mafhing, by and by, 
the contrary Principle gets the Afcendant, and fo chills 
and {tagnates it, as to bring on this vicious Property, 
which, the longer it is thus kept neither hot nor cold, it 
is the more expofed to. Therefore, I have recommend- 
ed this new Method of a double Mafh-tun, whofe outer 
Part, by being filled with boiling Water as foon as the 
Mafh is fet, facilitates the Operation by Way of Balne- 
um Marie; that, before the incircling Water is cold, 
the Wort may be let go: And in Winter efpecially, 
this muft be of confiderable Service, becaufe you may » 
keep the Water in what Degree of Heat you pleafe, by 
running itoff as it cools, and {till adding more boiling, | 
In order to this, you fhould have two Coppers employ- 
ed, to be more certain in the Heat of your Liquors, 
and to expedite the Performance; which is a Matter of 
2 no 
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no little Moment, feeing it is fo effentially neceffary in 
avoiding the aforefaid bad Accidents, and procuring a 
pure, found, vinous Wort. Again, boiling Malt-Li- — 
quors, tho’ fo cuftomary (in my Opinion) fruftrates our _ 
Expectation; infomuch, as it certainly hardens and 
thickens them, which is one chief Reafon why they are 
commonly allotted fo much Time to digeft in the Vef- 
fel, in order to break and divide their cohefive mummy 
Particles; which are much better primarily prevented 
by not boiling the Wort at all, notwithftanding the 
common Objection, That without Boiling, the Liquor 
will be raw and not keep: To which I anfwer, that the 
Liquor has before received due Maturation in the Cop- 
per and Mafh-tun, befides the after Digeftion and Rare- 
faction it acquiresin the Vefiel by Fermentation and Age. 
And as to its being more liable to decay; it is certainly 
not the Boiling that preferves Malt-Liquors, but their 
Spirit, which is obvious to a mean Capacity ; and could 
we poffibly extract the Quinteffence of the Malt without 
it, | fhould much rather chufe not to ufe any Heat. Latft- 
ly, in order to enjoy Malt-drinks, that are to be kept 
_ any Time, ina found, fine, and mellow Condition, [have 
_ found it very neceffary to free them (as foonas thoroughly 
digefted and fine inthe Veffel) from their grofs Sediments, 
or common Lee, which, from its yeafty Particles, &c. _ 
never fails more or lefs to damage fuch Drinks, efpecially 
the pale Sorts, by inducing an Acidity,and rendering them 
liable to fretand become foul uponAlteration of Weather ; 
_ therefore a proper artificial, alcalous Compofition fubfti- 
~ tuted in its ftead, prevents thefe bad Accidents, and very 
much preferves and meliorates the Liquor it 1s put into. 
Examples to illuftrate the great Advantage of infujing 
the Hop in a clofe Veffel, and uot boiling it in an open 
Copper. 
_ By this [engage myfelfin an Article, hitherto omitted 
by all others, and yet I think it is a very Capital one; by 
Reafon the firft floury Spirit of this aromatic, fine, oily 
Vegetable is of fuch an excellent Nature, that the moft 


learned Naturalifts allow it to have no Succedaneum ; and 
| | | there- 
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therefore I endeavoured to contrive a Way (that I have — 
experienced) to confine and preferve its noble Quality 
intire, which cannot pofibly be done, where there is an — 
open Evaporation allowed the Hop; and tho’ I have all 
along hitherto in my two former Treatifes encouraged 
a fhort Boiling of frefh Hops, in order to their anfwer- 
ing this great End, yet believe me, it is only doing the 
Thing in Part, that even then is a thoufand Times pre- 
ferable to the filthy, unwholefome, old Way of boiling . 
them two or three Hours; which, as I have remarked, 
never fails of extracting the worfer and lofing the better 
Part of this fine Ingredient. So that this, like the beft 
of many other Things, may be perverted; as] can prove — 
by many Examples, of which the following fhall fuf- 
fice, viz. There is a certain Plant called Daucus or Wild- 
carrot, which grows plentifully in fome common Fields, 
about Knee-high, with a bunchy Head, in the Shape 
of an Onion in Seed, and is brown good Part of the 
Winter; the Seed of which is a Carminative, and has | 
feveral other excellent Qualities, particularly two, one 
of a bittetifh, and the other of a peachy Savour; of 
which Seeds take Half a Pint, and boil them in a . 
Canvas-bag in a Kilderkin of Ale-Wort Half an Hour, 
and they will not fail to give it a fine Relith, and keep 
it found fome Time: But if you take the fame Seeds 
at the End of that Time, ‘and fqueeze them into the — 
Drink, there will come out an unfufferable, ill-palated. 
oily Juice, that will fpoil all the Liquor it is mixed | 
with. The fame it is more or lefs with other Vegetables, — 
the Hop in particular, if ufed after the fame Manner, or 
by too jong boiling, and evaporating its beft Part or 
Spirit by the Steam. Somewhat agreeable to this is 
the modern Practice of preparing fome Medicines from — 
Vegetables; the Virtues of which were heretofore di- 
rected to be obtained, by Decoétion or Boiling, as in 
the dtter Decoétions, and that of Sena, of our old Dit- 
penfatory; but now (among other great Amendments 
and Improvements by the learned Faculty) they are ex- 
prefsly and more elegantly ordered to be infufed. 

| I A CERTAIN 
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A certain Virtuofo who once dealt pretty largely 
in the Diftilling Bufinefs, and was noted for his Skill in 

meliorating our Englifo Brandy, fo as to render it little. 
inferior to Foreign, ufed the following Method, viz. to 
‘hang a pretty large Piece of dry Florentine Orrice-Root _ 
by a Packthread, or otherwife, in the Top-Part of aii 
Alembic, fo as the boiling Liquor may not touch it, 
and it will give the Spirit or Water, fo drawn off, a 
fine, agreeable, Rafpberry, vinous Relifh and Flavour: 
But if you boil it in the Liquor, it will have none of this 
delicate Quality, but, inftead thereof, impregnate it with 
a very difagreeable, harfh, earthy Tafte. So likewife if 
you infufe this Root cut in Slices ina little Engli/b Brandy 
for about fix or eight Hours, it will much improve it; 
but, if any confiderable Time longer, it will affect it in 
the difagreeable Manner aforefaid. | 
Bur, for a further Proof that Hops fhould not be 
- boiled in Wort, but infufed, I add the following de- 
_monftrative Reafon: A Diftiller boiled off a Brewing 
of {trong Wort in his Still, and for an Experiment, as 
foon as he put in his Hops, clapp’d on the Head, and 
there came off by the Worm only a bitter Water fatu- 
rated with the pure aromatic Part of the Hop. 

Now as fome may not have the Conveniences of 
uifing the Copper-pot with its Screw-Head as I have be- . 
fore defcribed , fuch may have one made of Tin inftead 
thereof ; or I would advife you firft to rub and then to 
put one, two, or more Pounds of Hops with the Salt 
of Tartar into an earthen glazed Pot, allowing Room 
enough, and made fomewhat like a Churn, broad at 
Bottom and narrow at Top; on thefe pour fo much 
pure, foft Water, as will wet and cover them well, fo 
that a Quart may be got off each Pound, and immedi- 
ately {top it up with a Cork; or fome other Thing, to keep 
all the Steam fo in, that none may make its Micape; fet 
_ jt over a gentle Fire, and Jet it boil up; then remove it | 
and fet it by till thoroughly cold: Then pour tne 
bitter Liquor off into the Cafk as foon as it has done 
working, and bung it down tight directly. But here ‘ 

courie 
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-courfe will arife an Objection againft this Procedure, 
becaufe the Hop is to be infufed in hot Water and not 
Wort, and fo muft make the Drink weak and raw. 
To this I anfwer, That though I have here recom- 
mended Water rather than Wort, yet every one is at 
his Liberty to act as he pleafes, and upon Trial, I be- 
lieve, will be convinced, that pure foft Water is the beft 
Menfiruum or Vehicle to penetrate into, divide, and 
imbibe the vifcid or cohefive Part of the Hop by Infu- 
fion, efpecially as it is affifted by the Salt of Tartar, 
which is.a great Alkali and very wholefome ; fo that, 
by thus confining the Steam of both Water and Hop in 
a glazed earthen, or other Vefiel, the Quinteffence of the 
Hop will have a pure Extraction as foon as cold, after 
the fame Manner that Teas are made, whereby the fi- 
neft Parts of this moft ferviceable Vegetable will be 
obtained, and the earthy, unwholefome Qualities left 
behind for theimbittering of Small-beer, or doing a good 
Piece of Service by giving them to a poor Neighbour ; 
whereas if hot Wort was ufed inftead of Water, it would 
not be able to receive fuch a ftrong Tincture from the 
Hop, becaufe both the Hop and Wort are two oily 
Bodies that cannot fo eafily incorporate as a thinner — 
Liguid: Nor can fo much Water as a Quart to a Kil- 
derkin of ftrong Drink be of any Signification, fince it 
is loaded with the full Strength of the fpirituous Hop, 
that, to preferve in the beft Manner, I put into the 
Barrel as foon as it has done working, and immediately _ 
bung it up in order to conferve its Spirits intire, which if — 
mixed with the Wort that is to be afterwards fermented, — 
in courfe there will be a great Expence of thofe Spirits, _ 
which may after this Method be truly preferved. 

A further Account of Brewing Malt-Liquors, 

: without Boiling, » 7 
' In my Second Part, Page 150, I wrote largely on 
this Article, and yet think myfelf under fome Obligati- 
on to enlarge on the fame Subject here, by further re- 
commending this advantageous Method to the World, 
-as being very profitable, pleafant, and wholefome. 
‘ A Milk, 
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A Miller, near Chelmsford in Effex, is famous for brew- 
ing his Drink after this Manner, that he makes fo ftrong © 
as to burn if thrown into the Fire, and is always fine. 
His Way is to boil the Hops in Water, and, after they 
are ftrained out, he puts that Water into his Tun for 
the firft Mafh; and, if he has Occafion for more hot 
Water, he boils frefh Hops, ftrains them out, and 
puts the Liquor over the Goods, as he did the firft 
‘Time; becaufe the more terrene and feculent Parts of 
the Hop, commonly extracted by Ebullition, are by © 
this Method as it were filtred out, and left behind in 
_ the Grains; for there is a natural Contract between the 
earthy, phlegmatic Parts of the Malt and Hops, and — 
fo ¢ Contra, as the Salts of the Yeaft fooner join or have 
a readier Contract with thofe of the corrupted or fer- 
mented Grain, z. e. Malt in Wort, than they do with 
Moloffes, or other Bodies that have not more or lefs 
undergone a Prefermentation: After this he cools his 
Wort and ferments as ufual, but without boiling it at 
all. And alfo in Hertfordire, 1 know a Man that has 
brewed al! his Drink for his own Family many Years 
after this Manner, with great Reputation. The fame 
 dikewife-I found practifed at Frome, and fome other 
_ Parts of Somerfetfbire, and is certainly an excellent Way, 
‘provided this can be done without lofing any of the 
_ Hop’s Spirit by Evaporation: Wherefore, inftead of 
boiling them in an open Copper, they fhould be infu- 
fed or boiled under fuch a confining Cover, as will fe- 
cure their Virtue; then if they are {trained out, and | 
the Water put over the Malt, the Wort will certainly 
be the better; and in this Cafe fewer Hops will do, 
‘becaufe their whole Strength is thus intirely preferved. 
--Wort is better for not being boiled, becaufe Boiling 
‘thickens and hardens it; and Waters alfo by evapora- 
_-ting the lighter, fofter, and more pure Part: Though 
‘Tcannot fay that any Spirit evaporates in boiling Wort; 

_ becaufe, if the Grain is fo opened as to emit any Spirits 
in Malting, it is thoroughly loft in the Watering and — 
Drying, as was fairly demonftrated by the aie 3 
es, Q! 
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of the Still above mentioned in the Account of infufing 
Hops. Alfo the common Objection of its being raw, 
and not fit for keeping, I have already ebviated by this 
Reafon, that it is not Boiling that maturates and pre- 
ferves Malt-Liquors, but a right and due Fermentation, 
and its Spirit; which is likewife further confirmed by 
the Praétice of a certain wealthy Virtuofo near Briffol, 
who conftantly brews his Ale and Table-Drink without 
boiling their Worts; and, in his own, Words, he fome- 
times keeps his Ale near twelve Months, and believes 
both to be as good as any of his Neighbours: Not- 
withftanding he is very particular in another Refpect, 
_ which is, that he never puts Hop or any other Bitter 
to either Sort, and affirms it to be pleafanter and 
‘wholefomer without; though he formerly ufed to brew 
in the common Way. 


C@ HA PY RAT. 


Oa Of Worts and their Improvements, after a 
new Method. — | 


(J ORT is the oily, f{pirituous Parts of the Mait, 
WY. obtained by Infufions and Wafhings of hot 
Water, that lie and foak with the Grain, one, two, or 
more Hours; which gradually opens the Pores, whereby 
it the more freely imparts its Virtues by the further 
Affiftance of a Cover of frefh Malt, which here prevents 
the Efcape of the finer, fofter, and moft penetrating Parts 
of the Water by Steam, and caufes a more equal Dif-_ 
tribution of them throughout the Body of the Mafh, — 
by a.due Confinement of the Heat; and, being fwell?d — 
and faturated to its utmoft Diftention, returns the over- © 
plus Liquor laden with the fweet, balfamic, nourifhing, 
pleafant Parts of its Flower, and fo continues to emit 
the fame in a regular Tinéture, by the feveral La- 
dings over or Wathings that leifurely follow, and are 
' conitantly difcharged by the Cock without flopping: 

; ti 
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till the juft Quantity is got off in afine tranfparent — 
Stream. Now to enjoy this virgin, delicate Liquor 
fo obtained, free of all Adulteration, much Watte, and 
in its utmoft Purity, is the Defign-of this Part. To 


this End, I put frefh Hops firft rubbed well between 


the Hands into. the Tub under the Cock for.the Wort 
to runon, all the Time it is {pending off, and, when 
I have my Quantity of firft Wort, I empty the Tub 
of that and the Hop, ftill continuing without Inter- 
miffiona my Leakings over-and Runnings out on ano- 
ther Parcel of frefh Hops for my fecond Wort; and if 
aiter that {mall Beer is to be made, more frefh Hops 


_ fthould be employed to receive it-all the Time it comes 


away: And, when I have yot Pofleflion of a genuine 


_ Wort, it is to be managed as-before, and as hereafter. J 


fhall direct.’ Now I am to account for the Excellency of 
this Method, and to fhew that it tranfcends that pra¢tifed 
by me at my great Brewhoufe; where, after. the firt 
Piece of Wort was difcharged off from under its Cap- 


ping of frefh Malt, all the after Worts were obliged 


to be expofed an Hour, or near. one each, on the Goods, 
to infufe and bring away their Strength; about Half an 
Hour running off, and almoft Half an Hour longer 
before it can be pumped aut of the Underback into the 
Copper. In all which three Ways the Worts fometimes 


-fuifer in their better Part, which I prove by the Ac- 


cidents of pricking, or a little fouring of the Wort, 
that frequently happen in the Mafh-tun.or Underback, 


_ efpecially in hot Weather. From hence it was that 
_ my Malt-Liquors would fometimes’ fuddenly acquire 


Stalenefs, becaufe, truly {peaking, they thus were de- 
prived of Part of their original, native Sweetnefs be- 
fore they went into the Copper, that is’ irrecoverable 
afterwards. But as this ancient Management:icom-+ 
monly affects the Wort more or lefs in its fundamental 
Principle, but fo as at firftinot to be perceived by the 


Unwary and Ignorant ; it generally likewife efcapes 


the Cenfure of the Drinker’ as to its true Caufe, who | 


falfly imputes the Badneds of it to she Underboiling . | 
ns 3 the 
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the Length of Time in keeping it, or to the Want of 
a fufficient Quantity of Hops in it. However, it is 
certain that fuch damaged Wort is of dangerous Con- 
fequence to the human Body; for, if the Wort is fick, 
it cannot fail of communicating its unwholefome Quali- 
ty to the Blood; and therefore I hope my Caution 
will give a juft Idea to my Reader of the too com- 
monly over-look’d Mifchief that accompanies fuch ill 
brewed Beers and Ales, and fo prevent the Lofs of 
Health, Time, and Money, that many have been 
brought under, by not knowing the Source and Spring 
of their Illnefs; for it is certain that great Errors may 
be infenfibly committed in the fmalleft and meanett Pre- 
parations, for Want of rightly underftanding the Forms 
of Nature. So that I think myfelf obliged to write 
againft the neceffitous (though common) Way I for- 
merly followed, in fuffering the Wort to lie in the 
open, broad Mafh-tun, and Underback of my great 
Brewhoufe an Hour and a Half, or two Hours, with- 


out fo much as a Hop in it to fecure its innate, tender | 


Virtue, or Sweetnefs, againft receiving Prejudice from 
Time, Utenfils, Heat, and Efizvia’s of corrupted Air. 


~. On the Contrary, the Method of obtaining Wort by 


Lading over hot Water proves the vaft Benefit that 
it receives, when intirely preferved in its pure, natural 
State; as by fuch quick Difpatch, and the Tincture 
of the Hops, it furely does. For it is certain, that 
both thefe Conveniences potently oppofe and refift A- 
cidities and other ill Qualities, which often have prov- 
ed the Bane of human Bodies, and in their Room 
maintained Malt Drinks in a wholefome, pleafant, mild 


Condition from their firft Running out of the Mafh-_ 


tub to their laft Confumption. Which Management 
is alfo much better than that pra¢tifed by fome com- 
‘mon Brewers, who, to fecure all fafe, lay a good Quan- 
tity of Hops in the Hollow between the falfe and 
fix’d Bottom of the Mafh-tub: But by their Leave they 
are wrong in fo doing, becaufe here their Hops are 
obliged to lie the ga Time of the Brewing, which 

Riga k con- 
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confequently muft extract the foul, difagreeable, earthy. 
Part of them, and do the Drink great Damage. | For 
herein confifts the niceft Point in extracting the Vir- - 
tue of any Vegetables, Minerals, &c. efpecially fuch as. 
_ require feveral Digeftions; firft, by a proper Men- 

Jtruum to obtain, and afterwards to preferve their fine, 
purer, and better Parts, fo as at the fame Time to 
avoid their more grofs and terrene Qualities: In this, 
I jay, confifts the Perfection of all fuch Artificial, 
Spirituous Liquors that are to be procur’d by Infufion, 
Decoétion, Sc. Thus, Take a common Fire-fhovel and 
heat it, then put Coffee-berries‘on it, and heat them 
alfo till they {weat; while this is doing, fet fome Wa- 
ter over the Fire in a Coffee-pot; when heated, throw 
it away, and dry the empty Pot on the Fire; then: 
take the Powder of the heated Berries and put into the 
warm Pot, and immediately Water heated under a 
clofe Cover, and juft before it boils, over it; and then 
this previous, gentle Heat, by the prefent Admiffion of 
igneous Particles into the Pores of the Berries, will fo 
diftend and divide them, as to caufe them much readier 
to communicate their purer and lighter Parts to thofe 
of the heated Water; and in three or four Minutes 
 ftanding clofe cover’d will afford a pleafant, pees 

Liquor, without partaking any of the harfh, acid, grofs 
Part of it, which the common Management yields more 
or lefs by ufing the Powder cold, boiling and ftanding 

double the. Time. ) 
| | Worts prepar’d by Digeftion. 

_ By this Way, as a late Writer obferves, the Parti- 
cles of Bodies are extracted, which are more light than 
the terreftrial Ones they proceed from, and that by a 
certain Men/truwm that they intimately mix with. To 
_ this End, a gentle Fire is commonly ufed, that the Cor- 

pufcles which are moft volatile may feparate as it were 

of their own Accord; for a fierce Fire forces out the — 
Faces as well.as the finer Particles; and, if it does 
not abate the Strength of the Liquor, it will not fail 
of fouling it; according to which Rules, fayshe, there 
may be practifed a Sort of curing itrong Worts, thus, 
tA . P : Viz, 
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viz. Put your Wort into the Copper and on it fit 
a blind Head that may be clofely fecured with a 
Pafte, which by a moderate Fire may be digefted 
twenty or more Hours, with a fufficient Quantity of 
Hops, or fome other Ingredients inftead of them, after 
which it may be fermented as ufual. By this Me- 
thod, either Malt, or Treacle Wort, is faid to be 
brought into an excellent, drinkable Condition, with- 
out diminifhing its Spirit or fine Part. But I can’t 
join in Sentiment with him on this Account, becaufe, 
by this long, clofe Stewing, the whole Power of the 
Hop is incorporated with the Wort to the laft De- 
gree, never to be feparated while it is Drink; and - 
then it will be attended with many ill Confequences,. 
as I have before obferved: Befides, the Wort here is 
- heated or boiled in the Dark in a very blind Manner, 
and may thus obtain too thick a Body, which will 
- much take off that fine, vinous Confiftence which all 
Malt-Liquors fhould have: For Wort, though it has 
by a proper Length of Time boiled into innumerable 
Particles; yet, by being afterwards boiled on too long, 
the whole Body of it will again reunite and become 
an intire Confiftence, as it was before it broke into 
fuch Particles. But I muft own, if this Operation can 
be truly adjufted, fo that the Wort and Hop may be 
boiled to a true Crifis under Cover, 1t is an excellent 
Way, and I am a Votary for fuch keeping in the Steam — 
of Wort; though there is an Objection made by fome, 
that the Wort cannot lofe any Spirit in boiling openly, 
becaufe the Liquor was never yet fermented. To this 
I anfwer, that though a Spirit can’t be extracted from 
Wort, till it is fermented, yet-it is certainly true that 
the fofteft and fineft-Parts of either Water, or Wort, 
will away in open and long Boiling, that were in- — 
tirely neceffary to incide and diffolve the vifcid Body 
of the fermented Liquor, and make it healthful to the 
Drinker. Therefore f think this fame Author more 
in the right when he advifes, that as foon as Wort and 
Hops are put into a Copper, there fhould be a large 
blind Head fixed on the fame, that is to be luted fo 
piney ’ faft 
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faft 4s nothing can evaporate: Then gently boil the - 
Space of one or two Hours, as the Strength of your 
Liquor:is; then remove the Head, ftrain the Hops, 
and let out the Wort into a Cooler; fo, fays he, you 
have a Liquor in which is the full Virtue of the Grain 
and Hop. But in my humble Opinion he has not hit 
the Mark yet; for though fuch Confinement preferves 
the Steam, and fome Virtue of the Wort from flying 
off, it is an obfcure and uncertain Ways becaufe there 
is no feeing when the Wort breaks, nor an Opportunity 
of taking out the Hops in due Time, fo that there 
‘ought to be a better Method contrived. To which 
End I advance my Notion as follows, viz. In September 
_ 1736, as I was travelling through Norfolk, I happen’d 
into the Company of an eminent common Brewer, to 
whom I was hinting the great Service of confining the 
Steam of Worts while they boiled. In anfwer to which 
he told me he had attempted the very Thing, by faften- 
ing his two wooden Doors juft above the Curb of the 
Copper, and alfo thought he had fecured the fquare 
‘Hole in the Middle of his Copper-back ; accordingly 
* he ordered the Stoker to boil the Wort as ufual; but 
it was not long before the Board on the’ fquare Hole — 
- gave away, and the Wort burfted out with fuch Fury 
that it boiled over on the Ground, and had like to have 
fcalded the Fireman; which fo affrighted him that 
away he went, and could never be perfuaded to live with. 
his Mafter afterwards. Here I obferved his Copper- 
back to be but three Feet higher than the Copper, which 
 confequently was too fhort a Diftance for fuch a Trial 
for in this Cafe there fhould be fuch a Space allowed as 
to weaken the Afcent of the boiling Wort and Steam: 
_ So that I am of Opinion nothing lefs than four or 
five Feet high Vacation ought to be allowed for this 
Performance, in order to break the Force of fuch an 
_ Ebullition, by thus giving it Room enough to expand, 
and with all the Advantage that can be given to the 
Strength of the Brick and Wood-work about the fame. 
By this Contrivance you may adjuft the true Time of 
boiling both Wort and Hops, andthat by only turn- 
P 2 
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ing the Cock at the End of your. Copper-Arm, and 
fee at any Time in a little drawn Wort, in what Con- 
dition all the reft is; which is far more profitable to 
the Brewer, and much better for the Drink than boil- 
ing a firft Wort four Hours with all its Hops, as I 
heard another did in-an open, low Copper, and yet 
- ‘was reckoned the greateft Brewer in the Country he 
lived in. In fine, the Benefit of this new Way muft be 
confiderable, fince it is generally allowed, that according 
to the prefent common Mode of laying a Back over 
the Copper, with a narrow Hole in the Middle of. the 
fame for the Evacuation of the Steam, and a Pair of 
folding Doors at the Front, near Half of the Waite of 
Wortsis faved, which ufed to be loft when boiled in an — 
open Copper. 
How three Men in “pene brewed and fold Ale, 
without buying Malt, or paying Excife. 

Tuis Scheme, as I was credibly informed, was in- 
vented by a York/bire Man, who buoyed up with the 
Affurance of Succefs, propofed it to two ot his Country- 
men, that readily came into his Meafures. For this 
#Purpofe they took a ground Room in Gray’s-Inn Lane, — 
which they furnifhed with a large Tub, a few Catks, 
and a {mall Kettle. Then they proceeded and bought 
a Sack of the coarfeft Sugar, putting the fame into the 

reat Tub, firft charged with a due Quantity of cold 
Tyaise that they wafhed and mixed well together. To 
this they added an Infufion of Hops, fo made by pouring 
f{calding Water on a Parcel in a Firkin, that when — 
foaked enough they drew out at the Tap-hole, and 
worked all: with Yeaft as is done in Malt- -Liquors. 
When the Drink was ready, they carried it out in the 
Dark to a Cellar in St. Mariin’s-Lane, where they fold 
it for common Ale at a Price that invited good Cuftom, 
and that brought in fuch a Profit as foon made two of 
- the Partners become extravagant Rakes to the Ruin of 

their dark Enterprize. | | 
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The Barnftable Way of Brewing, &e. 21 3. 
pits eee, lat. 4 eee 
The Barnftable Way of Brewing a Hog/bead of fine 
pik *Pale-Ales + 


HEY draw off a Hogfhead of fine pleafant 
2 Straw-coloured Ale from twelve Buthels of Malt, 
thus, wiz. . They boil the Water, then throw two 
Pails of cold into the Mafh-tun, and the boiling hot 
Water on that; then immediately: put in the Malt 
Half a Buthel ata Time; After. ftirring it till all is 
foaked, they cap it with Malt or Bran, and cover it 
clofe ta ftand three Hours; then fee if the Math ig 
funk in the Middle which it will fometimes do, and, 
when it does, it fhews the Strength of the Goods, and 
muit be filled up level:with boiling Water to ftand Half 
an Hour after, when it is to be run off in a Goofe- 
quill Stream,: which is to be returned upon the Goods 
again, by a Bowl or Pail-full at a Time as back as you 
can from the Cock; for then the Liquor ftrains through 
‘the Body of the Goods, and at laft comes very fine; 
otherwife you: force the thick Part down to the Cock ; 
thisis call’d Doubling, which they continue to do for Half 
an Hour, then ftop, and let it ftand Half an Hourlonger ° 
“in Winter, but not in. Summer; then they rub four. 

Pounds of Hops very fine into the Kieve for the Wort 
to run off; they don’t draw it off too near before they. 
lade over more, boiling Water out of the Copper, that 
‘is to be continued till you have your Quantity of Ale 
Wort, which with all your Hops is to be boiled till the 
Liquor breaks or curdles; then they empty all intolarge _ 
earthen long Pans or Coolers, that they work, when. 

cold, with the fame Hops all together, thus, viz. They 
put. a little Yeaft (as, little as may be, and that not a 
Day old if they can help it) to a Parcel, and mix that 
with all the reft to work twelve or fourteen Hours, 
and then they direétly ftrain it into. the Barrel, where 
they keep filling it ‘up. with frefh Wort till they leave 
it full at laft. When the Fermenting is finifhed, ‘they 
palte a Piece of brown Paper over the Bung-hole for 
Big a Fortnight 
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_a Fortnight, which will very much conduce to its fining 
by its having a little Air, and then bung for good with a » 
- wooden Stopple, ‘Thus they will draw their Ale per- 
fectly fine in three Weeks or a Month at moft. 
NN. B,. Tuey never math here above once for their 
~~ ftrong Drink, and feldom make {mall, becaufe 
of its great Cheapnefs. Therefore they think — 

it turns to a better Account to leave a Strength 
in.the Grains for,feeding their Swine. 


Bill rn C H ari 2 
Working Beer and Ale, after a new Way, to their 


YEAST is an Acid, as appeats by its foon turning © 
| four, and confifts of a great Quantity of fubtile 
and. fpirituous Particles, wrapped. up in fuch as: are 
yifcid: When therefore this is:mixed with Liquor, it 
occafions an inteftine Motion by the. interfering of Par- 
ticles of different Gravities, as the fpirituous Parts will 
be continually ftriving to get up to the Surface,.and the — 
vifcid Ones continually retarding’ fuch Afcent and pre- — 

venting their Efcape. So that by thefe two concurring © 

Caufes, the Particles extracted from the Grain will, by 

frequent Occurfions, be fo comminuted, as continually 
to increafe the more fubtile and {pirituous Parts, until 

all that can be made fo by Attrition or Fretting are fet_ 
loofe from their vifcid Confinements, as a learned Au- 
thor plainly demonftrates. Ic is alfo influenced by the © 

Air that in Summer is warm, light and thin, and greatly 
promotes it; in Winter it is thick, ‘cold, and -heavy, 

and much.retards it. Alfo in Spring, and Summer, 

the floating Particles. of the Air, that are of the fame 

Kind as thofe in the fermenting Liquor, join them with — 

their’Strength, and, make the Working more violent, 

So Malt-Liquors made from Beans, Oats, or otherVege- 

tables will ferment higher and be ftronger, if brewed 

when they are in Blofiom, 9 9 
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re dhs After the old Way. ie: 
As I have all along in the feveral foregoing Opera- 
tions endeavoured to preferve the more pure, light, — 
and fubtile Parts of the Water, Malt, Wort, and Hops, 
I fhall here likewifé do the fame in Fermentation. In 
the Working of Beer and Ale, the Spirits have the 
greateft Opportunity of making their Efcape, and there- 
fore here is the Place for your chiefeft Care, that the 
Fermentation may be brought on cool and leifurely 
under the clofe Cover of a Lid and Cloths to preferve 
the Spirits; for, if you put your Nofe over it while it 
is Sawing you will find the Strength ready to fuffocate 
~ you; which plainly thews it emits a great deal of {pi- 
rituous Effuvia, that will fly away if not kept well in, 
as you may alfo prove by putting a lighted Candle a | 
little down under the Cover, and it will extinguith it. 
But, if the Fermentation is not thus confined, your 
Candle will remain lighted, becaufe the Spirits will 
‘then evaporate freely. te gina 
| | After the new Way. rai 
- 'Turs is very different from the old; for by this the 
Ufe of Tubs and working Tuns are wholly laid afide, 


~~ on Account of the great Lofs of Spirits that fuch open 


Utenfils expofe the Drink to, that here*have fuch a 
free Communication with the circumambient Air, as to 
‘be influenced by it in a moft plenary Manner; fo that, 
— Gf too free an Accefs to the aerial Particles is detri- 
mental] to the Malt-Liquor, here is full Liberty for their 
Aétion. ‘To prevent which, take a little Wort before 
it is quite cold, and mix it with fome Yeaft; when it 
_ is fermented, put it into a Hogfhead or Butt, and on 
that let the Wort run out of the Back, or pour it out of 
your Tubs as fine as poffible, and as cool as the Seafon 
will permit. Then ftop up the Bung-hole in the Head 
with a turned Piece.of Wood wrapped round with 
wetted brown Paper, and let the Yeaft work out of.a 
~ common Cork-hole made in the Front of the upright: 
Cafk within about an Inch of the upper Head, by a— 


~ jittle Piece of Leather nailed under it, and a wooden | 


Spout under that, to convey the Yeaft into a Tub on 
Bays ae 
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the Ground; fo will you enjoy a Drink much ftronger, 
* finer, and better relifh’d, than when work’d and tunn’d 
after the old Fafhion: For this Way caufes the Beer, of 
Ale, to tafte fmooth, and retaina brifk, lively Quality 
to the laft. But then fuch Working muft be in a right 
Manner, neither too much nor too little. If in the firtt 
Degree, it will be apt to boil in the Cafk in Summer al- 
Moft like the Motion in a Copper, and bring it under a 
ftale Hardnefs; make it tafte harfh in the Mouth, and 
‘give too deep a Colour to the paler Sort of Drink : 
For this Reafon fome will follow this Method of Fer- 
menting it all together in the Cafk only in Winter, 
.and not in Summer. If in the fecond Degree, it will 
be always fputtering and never fine. But the Danger 
of thefe Extreams will not be very hazardous where 
Care and Judgment attend the Work, and fo may be 
perform’d at any Time of the Year with Safety, though 
the Equinoxes or moft temperate Seafons are certainly 
the beft. Befides which, here is a great deal of Wafte 
prevented that always accompanies the Vat, Tun, 
Pump, Pail, or Jett, ufed in working Malt-Liquors, 
after the old Way. And if there is almoft Half the 
Waite of Wort faved in boiling Malt-Liquors by a 
Copper-back, there is alfo a Wafte of the Drink pre- 
vented that otherwife would happen if work’d in the 
open Tub or Tun: And to prove the great Benefit of — 
this Method, make but an Experiment even in’your 
{mall Beer, and you will find that work’d in the Cafk, 
ftronger, pleafanter, and will keep longer, than that 
“firft work’d in an open Veflel, and afterwards put into 
_ the Barrel, which confequently muft likewife render it 
much wholefomer, than Drink. fermented in the open 
Tun, becaufe by this Means it is furnifh’d with a great 


' Plenty of its own original ‘Spirits, that otherwife would 


certainly make their Efcape, and'the Liquor becomes 
flat'and weak: So that in my humble Opinion (and I 
hope it wili become general in a few Years) no Drink 
‘made from Malt will be efteem’d, but what is brewed 
by infufing or boiling the Hops a little while, according 

| a Ni, wT WaedoD o2 crx) RRS, ~ 
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& thefe my Direétions, and work’d only in the upright 
Cafk, as I have here directed. a 
oo To forward Fermentation. : 
Ir you have but little, orif you have bad Yeaft, mix 
a little Sugar, Flour, and Salt with it, and fome warm~ 
-Wort, or Beer, and it will raife it, and make it goa 
ereat Way in working Beers and Ales. So it will if 
mix’d with Grounds of ftrong Beer, and will make it 
fit both to bake Bread and work Beers.and Ales, and 
the fooner if you let the Mixture lie by a Fire. But 
fome for a Make-fhift will mix only hot Water and 
Sugar with ftale Yeaft, and recover it fit for Service.— 
Others will knead Bean Flour with Water intoa Dough, 
and put it into the Wort.—Or, if you put Wort in a 
Veffel on its Grounds, it will ferment, provided it 
is not four; but the Grounds won’t work the Wort if 
put among it in an open Tub.—Others when Drink 
is backward in working will put fome Lime into it.— . 
Salt, Pepper, and Flour mix’d together will make 
Drink work that would not before.—Powder’d Gin- 
ger alone will help.—Or Ginger, Brandy, and Flour 
mix’d together.— Or a Gallon Stone-Bottle fill’d 
with hot Water.—Or in Cafe you can get no Yeatt, 
‘Honey, Sugar, Leaven, or Treacle, will do it alone.— 
Or Flour, Salt, and Whites of Eggs mix’d with Trea- 
cle.— Or by putting a Chafing-difh of live Coals 
under the Bottom of a Tub or Tun.—Or by ufing 
fome Salt of ‘Tartar. But in particular be very care- 
ful not to break the young yeafty Head, for this.Cover 
helps the vifcid Body of the Wort to keep in the Spirits, 
for all Fermentation is much promoted by Reft.—Al- 
fo'to fupply the Want of common Yeaft, in Gentle- 
-mens Houfles diftant from Towns, Ihave heard, they 
cut ‘and beat Ifinglafs {mall and fine, which being four 
Ounces in Quantity, they mix with two Quarts of ftale 
Beer; then let it ftand in Infufion till diffolved, but 
without ftirring it; then draw or pour off the Beer, 
and keep the thick Part in a Pan before the Fire, fo as 
juft to keep it warm, and, in about two or three Hours 
Time, it will rife, ferment, and look like. Yeaft ; hic 
ar) then 


a8 Working Beer and Ale, after'a new Way, 

then it is fit to‘ufe, ‘either to work Drink with; or to 
bake Bread.— If your Yeaft is fourith, it will be apt 

to fox your Drink.—If you work your ‘Drink too hot, 

you may exped to have it quickly fall, and either fox, 

or be flat, and fuddenly ftale.—You may make as much 

_ ¥eaftas will lie ona Crown-piece, work a thoufand Bar- . 
els, by firft putting it into a Pint, thena Quart, and fo 

on.— All new Drink muft be tunn’d before it falls, or 

_ élfe.it lofes its Spirits: —Some are fo ignorantly covetous 
that they will referve out fome raw Wort, and fet it 

a working in order to fave the Watfte of it in boiling; 

the Confequence may likely caufe.a fweet and bitter 

difagreeable Tafte in:the Drink, and afterwards bring 

it into a prick’d Condition.—Yeaft will be good two 
Months.together, if cold Water is put upon fuch thick 
Yeast as it is fettled at the Bottom of a/Fub, and pour’d 
off once a Week, : and. frefh immediately put on.— 
Or, when the Drink is working put into the Vat a 
Whifk, Hazle-rod, Broom, or a Branch of Juniper, or 
Furz, and let. it lie allithe Time itis fermenting ; then 
take it and hang it up in a dry Place,., and, though it 
be fix er.eight Months before it is ufed, it will be very 
tweet. and ferviceable. for the next Brewing. — Or 
_ bottle the Yeatt after the Manner I have formerly di- 
rected. Or. whem ftrong Drink works flowly through » 
the Vifeidity or Clamminefs of the fermenting Liquor, 
or Coldnefs of the Seafon, a few live Coals or new- 


made Wood-athes will remedy that-Inconvenience, by — 


_ diffolving the oleaginous Particles, and feparating them, 
the alcaline Salts in the Athes being, excellently adapted 
for this Purpofe ; the fame Effect will be produced by 
a little Salt of Tartar, or an.Oniondipp’d in ftrong 
Miuftard, or a Ball madeof Quick- Lime, Wheat Flour, 
and the White.of an Egg beat up.into-a Pafte, a Piece 
of which being thrown in will occafion a, new Fermen- 
tation: . But thefe lat are-only to be ufed when you are 
fare this Defec: proceeds: folely from the Thicknefs of 
the Liquor; for .othetwife thefe volatile and fiery faline 
| Subftances. wilb fo break and divide the Texture of the 
Fluid; that. with themfelves they-will. smal: way for: ‘ie 
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the continual fpirituous Particles to fly off at the 
Surface. , | 

To cure new Drink damaged by the Froft. 

Ir you are neceffitated to brew ftrong Drink in frofty 
Weather, it is a great Chance but the Froft takes it in _ 
the Workipg-vat, efpecially if you fhould let the Wort 
be ever fo little roo cold beford you put the Yeaft to it; 
there is then no preventing it. You may know when 
this Misfortune has happened to your Drink by its not 
working fo kindly as others do; for it will ferment 
afrefh upon a fucceeding Thaw, even if it has been in 
the Cafk for a Month or two, and a Froft fhould have 
continued al] that Time; however this is a certain Rule 
to know it by, viz.’ when upon tapping it you find it 
yery fweet, fomewhat like a Syrup (though you have 
allowed the fufficient Quantity of Hops to it as ufual) 
and is commonly foul: Such Liquor will never bé well 
tafted like other Drink, keep it ever fo long, without 
ufing fome Remedy.— The ufual one to a Barrel of 
fuch Drink, is to make a little morethan a Pail-ful of 
ftefh Wort, into which put a good Quantity of rubbed 
Hops, and boil it about Half an Hour, {6 that it may 
be extraordinary bitter; and when it is cold enough, 
draw off a Pail-ful of this damaged Drink, and fill up 
your Cafk with the bitter Wort in its ftead, and it will 
- work anew.— The Fermentation being over, ftop it 
up, and let it ftand for a Month, and if upon Trial 
you find it has come to, well.—But if it fill retains 
” its fugary Tafte, then get ready another Barrel fweet 
and dry, into which rack off this Drink, and put into 
_ it Half a Peck of parch’d Wheat, and a Pound of good 
Hops gently dry’d before the Fire, rubb’d a little and 
tied up in a fine Net; this hang in your Barrel by a String 
faftened to the Bung, which drive down tight, leaving 
only the Vent-hole open for a Day or two in Cafe any © 
Fermentation fhould enfue ; afterwards ftop clofe, and, 
in three Weeks .or a Month’s Time, it will be cured 
gnd fit to draw. ° | pane | | 
. N.B. The Pail-ful of damaged Drink may be added 
to your. Table-beer,. wore is ng é 
10 > 8 
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To check a forward Fermentation. 

In Northamptonfhire, and many other Places, theg 
referve a Piece of taw Wort for this Purpofe, and to 
prepare it for keeping, they get it off the Lees as fine 
as they can, and lay it very thin, elfe it would ferment 
of itfelf by the Heat of the Salt and Sulphur contain’d 
in them. In Summer Time when the Beer or Ale fer- 
ments too high, they mix a Parcel of this raw Wort to 
Jower it, and fo on in the fame Manner for feveral Days, 
which every Time adds new Vifcidities, that entangle 
and. keep the fpirituous Parts from flying off, at the 
fame Time breaking the cohefive Principle into finer 
‘Particles, whereby it» makes the Drink fo much the 
dighter and fitter for a more eafy Digeftion: Contrary 
ito that worfe Way of: beating in the Yeaft, and load- 
ing’ the Drink with a heavy, clogging, unwholefome 
Matter; By which Management, the raw Wort will 
keep found more than a W Veeck, and is fo ferviceable for 
‘improving Ale, that it is conftantly practifed throughs 


out thé Years forsin Winter they.commonly heat their 


‘Parcels\ to invigorate the new Drink, that it may po- 
tently refift the Severity of cold Weather; and then, 
as I have feveral Times obferved, the Malt-Liquor will 
knit and fparkle in a Glafs, though drawn out of a Bar- | 
rel. And I muft own I think they brew the beft Ale 
in this County of any other... So in the fame Manner 
they ferve their {mall Beer. that drinks. extremely pleas 
fant... In Cafe your: Drink works. too violently in the 
Cafk (after my new Method) then ‘run:a. Brafs Cock 
into the middle Co¢k-hole of your Butt, and draw out 
a Parcel,,and, in the Room thereof, putas much raw _ 
Wort into the Bung-hole in the Head: ‘as will fuffici- 
ently check it, or burn Brimftone under or. about the 
Veffel and it will dovit dire&tly.—Alfo Salt, Allum, 
Nitré,. Spirit of Vitriolj Oil. of Sulphur, Spirit of Salt, 
and all other Acids abate violent Workings of Malt- 
Liquors. For the reft. fee my Firft Part, Page 51, 
Fifth Edition. But, before I leave this Topic, I think 
it neceflary to add the following Account, as it was 
rsa to me at Norwich, in September, 1736, by poe 


Of Brewing Butt-Beer, called Porter. 2ar 
of the fame Brewhoufe. The Tun-man, being ambi- 
tious to fupplant the Workman Brewer, contrived to 
bring about his End by dividing a Lump of Greafe,.. 
and fcattered the Bits into feveral Parts of the Tun,. 
that then had a Guile of Nogg or ftrong Beer working 
in it; and though the Brewer left it fermenting in fine 
Order, yet, when he came again, he found it all fallen 
flat, and only juft covered with a thin creamy Head. 
Thus this Villain brought the Brewer feveral Times. 
into Diferace, ’till at laft they fufpected and detected 
him in the Action, on which the Rogue fled.—When 
Liquor is of a thin Subftance, and abounds with many 
fubtile and very fugitive Particles, fome thing of a grofs 
and vifcid Confiftence muft be ufed to bridle and re- 
ftrain their too great Activity; to which: End, the 
White of an Egg and Wheat-Flour, old Yeaft,. and 

a cool Pofition, are very ferviceable. (ks 


dence 3 CCH, APA XV: 
_ Of Brewing Butt-Beer, called Porter. 


HE Water juft breaks cr boils when they let in 

a Quantity of cold to keep it from fcalding, 
which they let run off by a great Brafs-Cock down a 
wooden Trunk (which is fixed tothe Side of the Math- 
tun) and up through a falfe Bottom into the Malt: . 
Then mafh with wooden Oars: Half an Hour ; by this’ 
Time the Water in the Copper is fcalding hot, which 
they likewife let’ run into the Malt, and mafh Half an 
Hour longer. This they cap and cover with frefh Malt, 
and let it ftand two Hours; then fpend away by a 
Cock-Stream into the Under Back, where it lies alittle 
while ’till a fecond Liquor is ready to boil, but not 
boil, with which they mafh again to have a fufficient 
Length of Wort that they boil at once, or twice, ac- — 
cording to the Bignefs of their Utenfils. Others will 
make a third Mafh, and boil a fecond Copper of Wort. 
The firft Wort is allowed an Hour and a Half’s Boil 
y Ing 
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222: An Account of the deftructive Weevils, 
ing with three Pounds of Hops to each Barrel. The 
fecond Wort two Hours with the fame Hops, and fo 
on. Some calling the firft, Hop-wert; the fecond, 
Majb-wort; the third, Neighbeur-wort, and the fourth, 
Blue. Which laft, being a moft fmall Sort, is fome- 
times allowed fix or feven Hours boiling with the fame 
ufed Hops. When in aright Temper they let down 
the Worts out of the Backs into the Tun from their 
groffer Contents, where they coolly ferment it with 
Yeaft, till a fine curled Head rifes. and juft falls again, 
that fometimes requires twenty-four, fometimes forty - 
eight Hours, as the Weather is hot or cold to perform 
this Operation. Then they cleanfe it off into Barrels 
one Day, and carry it out the next to their Cuftomers, 
keeping the Vefiels filling up now and then in the Jn- 
terim. For making this Drink with a good Body, they.. 
- commonly draw off a Barrel and a Firkin; or a Hog~ — 
fhead, from a Quarter of brown Malt, and fell it for - 
twenty-three Shillings per Barrel. But this is governed 
by the Price of the Cuftomer; fo that two or three 
_ Sorts are fometimes carried out from one Brewing, for — 
with the Blue they can lower it at Pleafure; always ob- 
ferving that the higher the Malt is dried the cooler the 


firft Liquor or Water muft be taken and ufed; there- | 


fore the firft Wort governs the fecond Liquor either to © 
be hotter or cooler.. If that was too hot you may know 
it by its bearing too great a Head or Froth in the Re- | 
ceiver, and fo ¢ Contra; a middling Head fhews the 
firft Liquor to have been taken right. 
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fn Account of the deftruttive Weevils, with feveral 
| Ways to deftroy them, 


BN fome Counties they call it Bood, others Pope, 
and Whool. It is a Kind of Beetle about the Big- 
nefs of a large Flea, and like a fmall Ant, will crack 
under the Nail like a Flea, and will not only eat i 
Malt 
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Malt Kernel, but alfo, where they are in Abundance, 
will bite a Perfon in Bed, haunt the Cup-board, and 
even feed on the Plates where Meat has been eat on. _ 
Thefe Infeéts are the Peft of Corn-lofts, and are fuch 
_ Travellers, that, when one is empty, they will prefently 
make their Way to another, unlefs the Granary flands 
independent of other Buildings, They do not breed_ 
in Winter, only in Summer, and then the Slacknefs 
or Dampnefs of the Malt, which by lying in a Heap © 
- heats, contributes to their Increafe; fo a Wall, that 
the Grain lies ‘next to, by its giving in wet Weather, 
will caufe a Moifture, and fometimes have the fame 
Effe&; likewife, when Malt is kept two or three Years 
together in a Loft, the Duft it acquires may bring on 
a Heat, and that caufe the Breed of this Infect. And, 
why the great London Brewers are not fo much troubled 
with them as the Country, is, becaufe they are always 
emptying and receiving, that fo difturbs them as to 
hinder their Increafe. A Brewer in the Country built 
a Loft that ftood from other Buildings, and though he 
thought himfelf fecure by this Means, yet was it not 
long before he had his hated Guefts; for being ne- 
ceffitated to buy Malt at another Town, he ignorantly 
bought fome Weevils or Whools in it, which to get rid 
of, he would not fuffer any Malt to lie in the fame fix 
Months together; this anfwered his’ Purpofe, for it 
ftarved them quite. But where they are in great Num- 
bers, and have Food enough, they will deftroy a great 
deal in.a little Time, beginning at the End of a Ker- 
nel, and fo eating into the Flour, fpoil rhe Malt and 
deceive the Brewer; for thefe as they are nourifhed or 
- increafed by Putrefaction, and often unperceived ground 
with the Malt, and boiled in the Drink, fox it, and 
caufe it to grow ftale and ropy, and thus are the 
Beginning of Corruption; which, like Leaven, is con- 
- tinually increafing, till ic has brought the Whole under 
atotal Damage. | Re haat : 
To-prevent,—ScreEN the Malt now and then from 
the Duft, and lay it dry againft Boards, and empty 
your Loftindue Time, = a 
=i 0 
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An Account of the deftruétive Weevils, €c. 


Lo deftroy great Numbers of them, and keep them uns 
der.—Is to fhovel the Malt up into a Heap, and 
they'll all make up to the Top, by which you may take 
off the Major Part and fift them out; then ftirring and 


heaping the Malt again, you may repeat the Work. 


A fecond Way.—Lzrayve a Peck or lefs of Malt or 


‘Grains on the Floor, and the Whools will come out 


to feed on them, when they may be fhoveled up. They 
are moft in Lofts at the latter End of the Summer 


~ Seafon. 


” 


A third Way.—Wuen. the Loft is empty they will 
be apt to creep up and Jodge on the Walls; in this 
Cafe, White-wath with a Brufh dipped in Water where- 
in Quick-lime has been juft quenched, and it will kill 
many of them. | 
_ Al fourth Way.—Ir the Room can be inclofed from 
Air, then you may deftroy them by burning Brimftone 
or Guinea Pepper in the fame, but no Perfon muft be - 
in the Reach of it. 

A fifth Way—Is to carry a good Parcel of Horfe- 
Pifmires, or the great black Ants, which you may fho- 
vel up with fome of the Mould of the Hill, and put all 
into a Sack, which if you fcatter in the Loft as foon 


~ as the Corn is out, they’ll effectually kill the Whools, 


and afterwards leave the Place. K 

Bur, for further fetting forth the deftructive Nature 
of this poifonous Infect, take the following Account as 
it was related to me by a Servant who had been brought — 
up under a Perfon from Nottingham, famous for brew- 
ing Malt-Liquors. A Victualler, hearing of this valu- 
able Servant, ufed his ftrenuous Endeavours to hire him. 
Accordingly fucceeding, he employed him to brew 
a Quarterof Malt. The hot Water being in the Math- 
tun, he opened the Sack to put in the ground Malt, 
when, to his great Surprize, he faw vaft Numbers of 
Weevils creeping in the fame; however, he put in both 


. them and Malt, and-mafhed away, but in fuch Pain 


from the fetid Stink of the Weevils, that he could hard- 
ly bear his Nofe over the Place, and refolved never to. 


brew there a fecond Time; which he made good, and 


returned 


* Common Purl improved, &e. 225. 
returned to his old Mafter again: An Example, one 
would think, fufficient enough to open the Eyes of the 
ignorant Cit and others, who confequently drink great 
~ Quantities of fuch unwholefome Malt-Liquors made — 
from whooly Malts, as may be inferr’d from that I am 
going to fay, viz. The {mall Town where this hap- — 
pened lies above twenty-five Miles from London, and 
furnithes large Quantities of Malt to that Place by the 
Waggon. Now according to the Opinion of fome, ail 
or moft of their Malt-Lofts or Granaries in the fame 
are infected by the Weevil, and have been fo for ma- 
ny Years paft, infomuch that they defpair of ever get- 
ting rid of this their conftant Lodger. If then this hor- 
rid Creature breeds in fuch Abundance in one {mall 
- Town, and accompanies the Malt alive both before and 
after grinding, even into the Mafh-tun, the Drinkers 
in courfe mutt {wallow the Quinteffence of their nafty 
Bodies; which before, on Sight of oniy one being crufh- 
ed under the Nail, would be apt to turn his Stomach. 
And therefore it highly concerns all to be aflured their 
Beers and Ales are brewed from found Malt, clear of 
that ftinking Infe@t, the Weevil. They likewife infeft 
Ships, and are frequently found in their Bread, which’ 
thele Infeéts feed on as long as they can, and then die | 
in it, and afterwards poor Tar is often. forced to take 
up with it; hard Fare, when it won’t afford even a 

Weevil any longer Subfiftence. 


| Ci kieA PRP. XVIL | 
~ Common Purl zmproved by a famous new cheap Re= 
ceipt now in Ue. 


OMAN Wormwood two Dozen ; Gentian-root 

%, fix Pounds; Calamus Aromaticus (or the {weet 

Flag-root) two Pounds; Snake-root one Pound ; Horfe- 

‘Radifh one Bunch; Orange-peel dried, and Juniper- 

berries, each, two Pounds; Seeds or Kernels of Seville 

Oranges cleaned and dried, two Pounds. Thele he ee 
an 
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en ea 


and bruifes and puts them into a clean Butt, and ftarts — 


his mild brown, or pale Beer upon them fo as to fill 
up the Veffel, about the Beginning of November, which 
he lets ftand till the next Seafon. This he does annually, 
and ought to be followed by all of the Bufinefs. 


N. B. Was he to add a Pound or two of Galingal- — 


Roots to it, the Compofition would be the better. This 
Victualler is of Opinion that there are fcarce fix in twenty 
of his Fraternity in Town, who do not make their Purl 
only with their Refufe or Wafte-Drink, fuch as they 
receive in their Tap-Tubs, by throwing into it no other 
Bitter, but a Parcel of common weedy Wormwood; 


which Compound, one would think, more fit for a — 


Puke, than a grateful, cordial, flomachic Bitter. 
| A Cure for the Gout or Rheumatifm. 

~Wuen I was at the City of Wells, the Town of Bridge- 
water, and fome other Parts of Somerfet/bire, in 1737, 


I could not but lament the deplorable Condition of © 


feveral Publicars, whom I faw there miferably afflicted 
with the Gout, which I think was chiefly owing to their 
ftale, Butt, pale Beer, that here is their common ftrong 
Drink. To one Inn-keeper, who a long Time was 
forced to walk with two Sticks, and another Bed-ridden, 
I gave the following Medicine that reftored them, viz. 
Take one Ounce of clean Gum Guaiacum finely pow- 
dered, and put it into a Quart Bottle of right Famaica 
Rum. Of this take Half a Quarter of a Pint or lefs 


as you go to Bed, and it will caufe a {mall Sweat, and — 


perhaps a Stool or two. If it does not carry off the 
Pain in one Night, repeat it once or twice more. It 
ae Pp 


is a very fate Remedy, curing both Gout and Rheuma- - 


tifm; and is now in great Reputation and Ufe among 
the Nobility in general; from one of whom I had this 
famous Receipt; which frequent Experience alfo war- 
rants to be a moft excellent one for any Degree of the 
Scurvy, and is accordingly now daily taken by many 
after the following Manner, viz. Infufe two Ounces of 
the Powder in one Pint of old Rum; of this Liquor, 
put one or two Tea Spoon-fulls into a Glafs of cold 

. | Water, 
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Me and drink it at Night, or better in a Morning 
fafting. | i 
Obfervations on fome Country Drinks. 
In Saffolk.and Norfolk they run very much upon a 
light brown, or deép Amber-colour’d Butt-Beer, which 
in the latter Place is called Nogg, is commonly fold for 
- Six-pence per Quart, and in fome Parts is a light, good 
Drink: But then, like their Cheefe where they make 
-moftly Butter, their common Ale is hardly fit to drink, 
- as being generally made from the earthy Goods of the 
- ftrong Beer and its Hops. About Rochefter in Kent, 
they brew a moft potent, deep, brown, ftout Beer, at 
Four-pence per Quart, and which indeed beft agrees 
with their brackifh Water and bad Air. In Somerfet- 
_ feire, and fome other Parts of the We, they affect a 
pale Butt-Beer; and at Briftol, befides their {tale Drink, . 
a mild, cool-worked common Ale is much in Requetft 
for being of a deep Amber or light brown Colour, and 
fo clear that they often bring it in Decanters: A Con- 
dition! That I could with to fee the hot-work’d London 
common brown Ale always in, that both it and the 
pale Yeaft-beaten Ales, &c. may be free of that Odium, 
which Strangers are (but too juftly) very apt to caft on 
them. At Bedminfter, an eminent Quaker, who had 
got fo much by the Diftillery as to live on his Eftate, 
told me he had rather brew in a Kettle, than drink the 
Town-brew’d Malt-Liquors; a RefleGtion which I think 
. cannot take Place, if the excellent New-River Water, 
found Malt, an airy Brewhoufe, and a true Art were 
employed in the brewing of them. © eA 


CHAP. XVIII. 
The Cellar-Man. = * 
‘OFULL Experience fhews the Want of this 


Art in thofe who are ignorant in a Cellar of 
 Malt-Liquors, by the great Numbers of Veflels of Drink 
which are annually damaged or fpoiled on this very 
Account, For this Reafon, fome think that a well qua- 

| 9.9 2 lified 
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lified Perfon, who has under his Care great Quantities — 
of Beers and Ales, is no lefs ufeful than a fkilful Brew-- 
er; for though the latter is the prior Workman in pre- 
paring and finifhing Liquors for the Cellar in a fhort 
Time, yet is the former engaged fometimes Years to- 
gether to preferve and keep in due Order his feveral 
Sorts, that their Owner may not fuftain any Damage 
_ by Leakage, ill-fcented Cafks, Stalenefs, Ropinefs, Foul- 
nefs, or any other Ingredient; but that through the Skill 
and good Management of this Perfon fuch ‘Liquors be 
improved even beyond that natural Order the Brewer 
left them in. On this Account alfo many Victuallers, 
-as well as private Perfons, become Curers of their own 
Drinks, which by thefe Mcc"s they may improve after 
their own Tafte, without being confin’d to the Caprice 
of a Cooper, or the Niggardlinefs of his Mafter: For 
T know fome Brewers that are feldom at a greater Ex- 
pence than Elder-berries and Ifinglafs for their brown 
Drinks, and but little otherwife for their Pale; which 
brings to my Memory the Expreffion of a Perfon who | 
invited his Friend to a good Pot of Drink; fays he, if 
you'll go toa Houfe I know of, we fhall be fure to have © 
right, for this Man never admits a Cooper into his 
Cellar.—Alfo at Reading in Berkfhire, I knew an Inn- 
keeper there, who is fuch an Artift as to fupply the © 
ftarting Cooper’s Place, and doétors his Beers and Ales 
fo well, that the worthy, eminent Brewer he takes them 
of, Aue sved, when he tafted them, he could hardly 
believe they were the Drinks he fold him, on Account 
of their being fo much improved beyond thofe in his. 
own Store-houfe. So at Newberry, where are kept 
about two thoufand Barrels at a Time of pale or light 
Amber Beers in Cellars and Store-houfes belonging on- 
ly to one Brewhoufe, they are fo fkilful and caretul as 
to improve and préferve them in a right Condition till - 
their Vent at London, &c. lefiens thear Number. 

Of Foxing, Bucking, or Charning Malt- Liquors, Three 
Synonymous Verms for what in London they call only by 
the Name of Foxing; but in fome Parts of theWef, by. 
the other two. In my rae Book I thought I had 

fully — 
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fully laid open this great Evil; however I find myfelf 
obliged to enlarge on the fame in this Place, and. {ay> 
that befides the wooden, upright Pins, which faften — 
down the Planks to the Joifts of the cooling Backs, and 
working Tuns, there lies between them Tow or Wad- 
ding drove in mighty clofe, and is-what fome call Cork- 
ing, to keep the Water, Worts, and new Beers and Ales 
from leaking through the Joints, which being of a 
{fpungy hollow Nature, efpecially in hot, dry Seafons, 
yeadily imbibe and very tenacioufly retain any nafty 
Acidity that can make a Lodgmentin it, and which fails 
not fometimes to infect the iucceeding Worts, before 
the Yeaft is put into them; and fometimes in the work- 
ing. Tun there will appear a whitifh Cream on the Top, 
and then the Drink receives the Damage before the 
Yeaft can get Dominion of the Wort. When it fo hap- 
pens, there is nolonger Doubt but that fuch unnatural, 
poifonous Fermentation has brought the Fox into your 
new Wort, Beer or Ale, and then cure it if you can. 
However as difficult as it appears, by having rendered 
abortive feveral Attempts that have been made to this 
Purpofe, I fhall endeavour to write fuch Receipts, as I 
hope will contribute to its great Service, if not a Cure, 
and make fuch damaged Drinks wholefome and plea- 
fant. 

Firft Receipt.—Take a large Handful of Hyflop 
out of a Garden, and cut it fmall; with this mix a imall 
Handful of Salt, and put all into a Hogfhead of ropy 
Drink, and, intwo Weeks, it will be clear, if you ftir 
the Veffel well when it is put in, and let the Ingredients | 
remain to the laft, ftopping all clofe directly. | 

Second Receipt.—I «Knew a Perfon :catch’d in his 
Brewing with this Difeafe, by means of a Tub that the 
Servant had ufedin wafhing, and put by without fcour- 
ing or fcalding ; for all Soap naturally leaves a white 
Furr behind it on the Sides of the Tub, which by dry- 
ing on increafes its Acidity, and turns the Wort into 
what we calla fox’d, ropy Condition, in fome Mea- 
fure as Runnet does Milk. Now as Hopsare of an ac- 
tive, rigid Nature, they are certainly an Enemy to the 
; pote se ramous. 
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_. ramous Quality of the corrupted Drink, by piercing and 
cutting through its cohering Parts. For which, take a — 
Parcel of frefh, {trong Hops (according to the Quantity — 


and Property of the Drink in the Veffel) and put them 


into an earthen, glazed Pot, with a little Salt of Tar- 


tar; then pour on them boiling Water enough for the © 


Hops to infufe in like Tea, covering the Pot very clofe 
to keep all Steam in. When cold ftrain the Liquor off, 
pour it into your Veffel, and ftop it clofe direétly. 
Third Receipt.—T ake an Ounce of beaten Allum, 
with two of Muftard-feed bruifed, and an Ounce of 


rafed Ginger, likewife well bruifed; put all into half 


a Hogfhead of fox’d, ropy Drink, and it wil! eafier 
eure this Misfortune in the Barrel than in the Tun; 


becaufe, in the latter, the Efficacy of the Remedy will — 
work off with the Yeaft to a great Degree. This ~ 


Compofition will break the ropy Parts of the Drink, 
and fine it well. . . 

Fourth Receipt.—1 KNEW a great common Brewer 
experience a Secret that abfolutely cured his fox’d 
Drink, which was in the following Manner, viz. At 
every Brewing, after he had ftrained the Sweepings of 


his Coolers through a Flannel Bag (as they all do) he — 


run through the fame Part of his damaged ftrong 
Drink, and put it into a Barrel by itfelf, and fo on, 
fome every Brewing, till all was fo done, and it proved 
an intire Cure. ; 


Fifth Receipt. —T axe Afh, or rather Beechen Billets, — 


and let their Afhes run through a Wire-Sieve fiery hot 
into the Drink while in the Tun. ! 
Sixth Recezpt.——Some flack Stone-Lime, and fift it 


into fuch Drink; but the Bay-Salt is beyond them all © 


to prevent and cure this Difeafe, by ufing it as I have, 


in my Second Part, direéted. For Salt of any Kind is — 


an active Subftance, faid to give all Bodies their Con- 
fiftence, and preferve them from Corruption. It occa- 
fions the great Variety of Taftes that are, and will not 
Suffer any Infect to live in it, but like a Wall keeps the 


Body fate it is mixed with againft the Putrefaction of 


hot Airs, Liquids, Earths, or any oppofite Contingent. 
pete If 
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~~ If you put fox’d Drink into a Barrel, and let it remain 
forme Time, the Veffel won’t be tainted by it, but will 
be fweet and good on only washing it, firft with cold, » 
and then with fcalding Water: [he Reafon is, the 
Joints of the Staves are fo clofe by the Force of the « 
Hoops, that the Liquor has not Room to penetrate as 
~ in the fquare Tuns and Coolers. But above all it is 
the diligent, cleanly Brewer that efcapes this Damage, 
when the indolent Sloven is in for it. Of the firft Sort, 
fome are fo curious, as I have faid, not to fuffer a Pail 
to be dipped in cold Water, but to be fcalded before it 
is ufed again. Others will allow a good Diftance of 
Time before they can brew again, that the Urtenfils 
may be thoroughly clean’d and dried ; for all feafon’d 
Tuns, Tubs, and Cafks are capable even of themfelves 
to excite and bring new Worts into a Fermentation in 
Time. So likewife Worts that are laid too deep in 
Coolers in warm Weather will ferment of themfelves, 
in no great Diftance of Time, without the Help of 
of Yealt: The fame in Winter, though more flow; for. 
this Reafon fome are fo juftly nice as to lay them but 
two or three Inches thick, while others will venture fix 


or eight, to make hafte for the next Piece of Wort to 


- fucceed, and then often the Fox is bred. It is true, 
that it is beft working Beers and Ales in feafon’d Tuns 
and Tubs, becaufe the Powers shee former fermented 
Liquor that remain’d in the od will communicate 
its Quality to the next Wort, and impregnate it with 
its fermenting Parts, and fo forward the Operations 
much fooner than any new Back, Tun, or Tub, that 
will rather drink up its Spirits, work it more flow, and 
leave the Drink vapid and weak. 

A Kilderkin of fox’d Drink cured.— A FORTNIGHT 
after it had been in the Veffel, it was rack’d off into 
another, and then two Pounds of Malaga Raifins were 
cut in Bits, and hung in a Bag by a String, that ata 
Month’s End were taken out, left after they had emitted 
their Sweetnefs an Acidity fhould enfue; befides which, 
a Mixture of Treacle, Bean-flour, Moftard-feed bruifed, 
and Allum powder’d, were added ; which not only 
| | Q 4 cured 
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cured the fox Part, but alfo a burnt Tang that the — 
Malt gave the Liquor. aa 
_ 4 new Method of feafoning new Cafes.—Pur the — 
Staves, juft cut and fhaped, before they are work’d in- 

_to Vefiels, loofe in a Copper of cold Water, and let. 
themi heat gradually fo that they muft be well boiled, 
and in boiling take out a Hand-bowl of Water at a 
Time, putting in freth till all the Rednefs is out of the 
Liquor, and it become clear from a Scum of Filth that 
will arife from:the Sap fo boiled out: Alfo take Care 

_ to turn the Staves upfide down, that all their Parts may 
equally have the Benefit of the hot Water. Obferve 
alfo that in a dry, fultry Summer the Sap is more ftrong- 
ly retained in the Wood, than in a cool and moift one, 
and therefore muft have the more boiling. Then when. 
the Veffel is made, fcald it twice with Water and Salt 
boiled together, and you may boldly fill it with ftrong 
Beer without fearing any Tang from the Wood. 

Keeping empty Véffels fweet.—I Knew a Perfon that 
brews his Drink for public Sale, fo curious in this Af- 
fair, that though he has red Clay before his Door in 
Plenty, yet will never ufe it for {topping or bunging his 
Veilels, faying it will make the Bung-hole ftink in a 
little Time, even though it is mixed with Bay-Salt,. 
and therefore makes Ufe of the wooden Bung I have de- 
{cribed in my Firft Book, which as foon as he has put 
into the Vefiel with fome brown Paper, he directly mixes _ 
fome Wood-afhes with Water and puts it all about the 
fame, with as much Care as if the Cafk had. been full 
of ftrong Drink, though it is done only to keep the 
Grounds {weet while they are fo. -And thus a Veffel 
may be preferved in found Order near Half a Year; for 
it is the Air that makes them ftink,; but if the Grounds 
are ftale or four before this is done, then it won’t an{wer. 
To fweeten very flinking or mufty Cafks.—In my Se- 
cond Part, Page 106, Third Edition, | have fhewed 
the beft Way of all others to cure foxed or tainted 
Coolers, Tuns, or Tubs, and here I fhall do it for the 
Cafk, and that by feveral Ways. Firft, I make a ftrong 
Lee or Lye of Ath, Beech, or other hard Wood-afhes, 
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~ and pour it boiling-hot into the Bung-hole, and repeat 
- the fame if there is Occafion. . Thisis a moft fearching 
Thing that will penetrate into the Pores and minuteft 
-Crevices, and overcome this horrid Misfortune. ‘The 
fecond is done by Malt-duft boiled in Water, and im- 
mediately poured off into the ftinking or mufty Cafk, 
where it muft be well bung’d for fome Time.— The 
third and beft of allis, what I have thoroughly experi- 
enced to anfwer the full End of fweetening a ftinking or 
mufty Cafk, even beyond the Cooper’s Firing; and 
that is to fill your Vefiel with boiling Water, near, but 
not quite to the Brim, and then directly put in Pieces of 
~-unflacked Stone-lime, which will prefently fet the Wa- 
~ ter a boiling, that muft ftill be fed on with more Pieces 
till the Ebullition has continued Half an Hour at leaft, 
but if very bad, longer: And after you have fo done, 
bung all down, and let it remain till it is almoft cold, 
and no longer, left the Lime at Bottom harden too 
much, and it be difficult to wafh out. In this Manner 
you may make the Water boil in the Cafk as in a Cop- 
per, and by the fubtile Salts of the Lime, it will make 
its Way into the Pores and Chinks of the Wood, fo as 
to extirpate all ill Scent and Tatfte, provided the Taint 
has not quite got through the whole Wood.—A fourth 
Way is to mix Bay-Salt with boiling Water, and pour it 


into the ftinking or mufty Cafk, which mutt be bunged 


down direétly, and let remain fome ‘Time to foak.—A 
fifth Way is to take the Head out of the Cafk, and 
burn fome Pitch on a Chafing-difh of Coals, clapping 
the loofe Head on again while ,the Fire burns: When 
- this is done, burn fome Frankincenfe in the fame Manner 

to fweeten the Veflel, though Pitch of itfelf is not bad. 
To preferve brewing Tubs clean and fweet.—A Not- 
tingham Woman-Brewer is always fo careful to keep 
her cooling Tubs {weet and clean, that fhe never fails, 
as foon as fhe has done brewing, to rub the Infide of 
them with a Bruth and fcalding Water; then fets them 
by, and never fears the Fox. But if there is any Yeaft 
or Furr left on their Sides, it is a Chance if the next 
Wort does not ferment into a creamy Head, and Hes 
| 2 UY 
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To fine, relifo, and preferve a Butt of irene Beer-—— 
Tae a Gallon of Wheat Flour, fix Pounds of Mo- — 
loffes, four Pounds of Malaga Raifins, one Handful of © 
Salt; make it into Dumplins, and put them into the 
Bung-hole in the Head as foon as Se have rack’d the 
- Drink into another Butt. 

To recover a Butt of flat brown Beer, aed to fine and 
mellow fale, prick’d, and foul Drinks. —T axe a Handful 

of Salt, and as much Chalk fcraped down fine and well 
dried on a Plate before the Fire; then take Ifinglafs 
and diffolve it in ftale Beer till it is about the Con-’ 
fiftence of a Syrup; which ftrain, and add a Quart of it 
to the Salt and Chalk, and alfo to two Quarts of Mo- 
loffes mix’d firft all together with a Gallon of the Drink, 
and put it into the Butt. Then with a Staff flit into 
four at the lower End, ftir the rack’d Beer well about 
till it ferments, on which immediately {top up very clofe, 
and in eight and forty Hours you may draw it. 

To fine, preferve, and relifh a Hog {head of pale Drink.— 

Take one Quart of Oyfter-fhells dried twice or thrice 

in an Oven, and then beaten to Powder; the pure, 

white Side is much the beft; mix a Quart of it with one | 
Ounce of beaten Grains of Paradits and fome Lemon- — 
peel fliced or fhred fmall; put all into a Hogfhead. . 

Another for the fame Purpofe. —TAKkeE Alabatter, burn 
it, and beat it to a Powder; when cold mix it with about 
an Ounce of burnt Allum, and a Quarter of a Pint of - 
dulcified Spirit of Wine; put all into a Kilderkin of 
ftrong Drink juft before it is bung’d down. 

To preferve pale Malt-Liquors. —— Take calcined 
Oyfter-fhells and Crabs Claws beaten well, and boil in 
a Gallon of the fame Drink, which when cold put into | 
the Veffel. 

To fine and keep Malt-Drinks.——Ir has been many ' 
Years a Cuftom with fome to do this by boiling, either 
Ivory, or Hartfhorn Shavings in the Wort; about one 
Pound to a Hogtfhead I think willdo. Mott of it will 
diffolve in the Liquor, for, after it is well boiled, there 
will be but little perceived. ‘This not only fines the 
eee by its ailinsagn Diffolution, which by its wpe 

ives 


-* 


bad 
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‘drives down the lighter Feces, but it alfo preferves it 
found and healthy by Reafon of its alcalous Nature. 
However you muft take care not to ufe it in too great 
‘a Quantity, becaufe it will certainly give the Beer or 
‘Ale an urinous Tafte, and alfo make it ropy. _ | 
To ftop the fretting of Drink.——Boi three or four 


Ounces of frefh Hops in a Bag a few Minutes, then dry 


them in the Sun, or otherwife, put them into the Cafk 
in which the Drink frets, and it will cure it. 

To fine, keep found, and add a Flavour to pale Drinks.— 
Taxe white Pebble-ftones and bake in an Oven till 
they crack, then beat them to a Powder, therewith mix 
a good Parcel of Syrup of white Elderberries, which 
are now pretty common (or Honey, but this is apt to” 
turn acid) or Treacle: To this add Lemon-peel, and 
a few Sprigs of Clary if you think fit, while it is in - 
Seed. Put thefe into a Butt of pale ftrong Beer or 
Ale as foon as it is rack’d off, and ftir all together 
well with a Paddle. 

To fine and keep pale Drink from fretting. — TAKE a 
Pound of Rice, dry it, beat it very {mall with a 
Pennyworth of powdered Allum, and a Handful of 
powdered fat Chalk; for Chalk is a great Abforbent, 
and with other Ingredients carries down the Feces, and 
keeps them from damaging the ftrong Drink. But in 


- Time the Salt and Sulphur of fuch Faces will tincture 


the whole Mafs to its Prejudice; therefore when the 
Drink is fine, rack it off, and feed it with Rice, Allum, 


‘and Chalk, as abovefaid. 


To renew and fine the Bottoms of Cafks, or any flat 
Drink. —T axe one Pound and a Half of Sugar, and 
boil it in Water ; when-cold add a little Yeaft, when 
fermented put it into a Firkin of fuch Liquor, and it 
will fet the whole a working, and make it drink brifk ~ 
and pleafant. | 

To recover ropy, flat, or prick’d Drink without putting 
any Ingredients into the Veffel.— Tury roll and tumble 


‘the Barrel backwards and forwards up and down on 


a Stilling, till they thoroughly break the cake hard 


Faces, and thus bring the Liquor under a frefh Fer- 


mentation, 
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"mentation, fo ftrong as almoft to endanger the Head or 
Hoops flying off, if kept ftopped. Then after it has 
ftood awhile and fettled, they peg and try it. If once 
ferving it thus does not anfwer, it muft be repeated 
till it does. Once performing this Operation recover- 
ed a large Cellar full of ftrong Beer in Norwich, which, 
though it was roped after an extraordinary Manner, 
and not faleable (but well tafted) yet by this Manage- 


ment they were courted for it, even by another Brewer, | 


who bought mott of it. 

To fine any Sort of Drink.—Taxz the beft ftaple 
Ifinglafs, cut it fmall with Sciffars and boil one Ounce 
in three Quarts of Beer; let it lie all Night to cool; 
thus diffolved, put itinto your Hogfhead next Mornin g, 
perfectly cold; for if it is but as warm as new Milk, it 
will jelly all the Drink. ‘The Beer or Ale in a Week 
after fhould be tapt, or elfe it is apt to flat, for this Ingre- 


_ ‘dient flats as well as fines, and therefore is now more in 


Difufe than formerly ; but remember to ftir it thorough- 
ly well with a wooden Paddle, when the Ifinglafs is 
put into the Cafk. 

A fecond Way.—Pur two or three Handfuls of 


{mall red Gravel, or, better, {couring Sand into a Bar- (: 


rel, ftir it well Sanat: and it will raion 

“ third Way.—Bott a Pint of Wheat in two Quarts 
of Water, then fqueeze out the liquid Part through a 
fine Linnen Cloth. Put a Pint of it into a Kilderkin, 
it not only fines but preferves. 

To fine pale Drinks, A fourth Way.—Get a Powder 
from the Sculptors or Image-makers, and mix it with 
a Diffolution of Ifinglafs. This Diffolution is made 
after the Proportion of one Pound of Ifinglafs dif- 
folved in three Gallons of ftale Beer, by ftirring it well 
now and then with a Whifk in the cold Drink; and, 
_ which is an Allowance for fining three Butts, with a 
fufficient Quantity of the Powder. 


A fifth Way.—Some Brewers ‘put, for fining and 


heightening the Colour of brown Beer, five or fix Quarts 
of pick’d Elder-berries into a Pail of Ifinglafs Beer. 
In Time they will diffolve in the Beer, or you may 

{queeze 
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queeze and ftrain them through a Sieve, and then it is" 
fit for Ufe. | irk 

To fine and feed Drink, A Sixth Way.—Taxe the. 
Whites of three Eggs and their Shells, and mix with 
Flour of Horfe-beans made fine (that have been fplit 
and dried on the Kiln) but none of the Hufk, and 
fome clean Brandy, make it all up with fome T'reacle, 
and put it into a Kilderkin. | 3 

A feventh Way.—Tuey will take Hops that have 
been boiled twenty or thirty Minutes in a firft Wort, 
and dry them again; then put Halfa Pound into a Kil- 
derkin, and it will fine it very well; and are better than 
frefh unboiled Hops; becaufe thefe will gather, fome 
into a Head and fome fettle, and fo are apt to foul the 
Drink in Draught. Others have ufed green Hops of | 
the Vine, when they have been near ripe, and put into” 
a Vefiel, that anfwered very well. | 

An eighth Way.—Ir is the Practice of a certain Man 
whenever he happens to have any Drink too ftale, to 
* put fome fcalding Water on Hops under Cover ; where. 
after having infufed fome Time, he puts all into the 
~ Bung-hole to fine, recover, and preferve the fame. 

To keep fimall Beer without Hops.—ANOTHER, ufes 
no Hops in making his fmall Beer, all the Winter efpeci- 
ally, but inftead thereof, mixes a Penny-worth of Trea- . 
cle with a Handful of Wheat and Bean-flour, to which | 
he adds 2 Penny-worth of beaten Ginger, and kneads 
- it into a due Confiftence, which he puts into a Hoet- 

head and bungs up. | 

The Metood of a private Family to improve their 
Drink. —Tuey never tun without putting a little 
Salt and powder’d Ginger mix’d together into ite 

Mufty Drink, 1s occafioned by mufty Veflels; it is 
cured by running it through the Grains. 

To preferve Drink that 1s to be feni abroad.—DR aw 
off the Ale, or Beer, into a clean Cafk ; then pound 
fome flit, dried Horfe-beans, free of their Hulls, till 
they are well powder’d, or made fo by grinding them 
in a Mill: With this mix a little Yeaft and knead it.; 
then dry it bya Fire; but not in an Oven, becaufe it 

may 


238. The Cellar-Man. | 
may be too hot for this Ufe. The Quantity of a {mall 
Dumplin will ferve a Hogthead. | 

To recover prick’d ftale Drinks. ——For this fee my 
Second Part, Page 115. Third Edition. 

To help decayed Drink.——Some will put the Afhes 
of Beech into a Bag which they will let hang in the. 
Liquor by a String, and bung clofe; fome put Horfe- 
beans into the Drink to preferve it mellow, but too 
many will give it a difagreeable bitter Tang. 

To recover thick, mummy Drink that is acid.—MAke a 
ftrong Hop-tea with boiling Water and Salt of Tartar, 
and it will do by adding it to the reft; or rack a Vefiel 
of mummy Beer into two Cafks, and fill them up with © 
new Beer brewed not fo ftrong, and it is a Cure. 

-. Vamping Malt-Liquors.--Is of late much in Practice 
for its excellent Service in recovering, preferving, and 
fining ftrong Ofober and March Beers in particular; 
becaufe by a new Fermentation the whole Body of the 
old Drink is renewed and brought under a frefh Nature ; 
and thus.a Butt of fuch Liquor need never fuffer damage . 
or be fpoiled by Stalenefs or Age, fince you may alter 
the Cafe at Pleafure. The Way to do it is thus: Di- 
vide your Butt into two by racking it off, then fill both 
up with new Drink of the fame Sort, and in three Weeks 
_ ora Month you may draw it off fine. 

The new Way of managing firong Drinks, from the 
Tunning to the Drawing.— To do this there is more 
than one Way ufed. One Perfon I know never ftops 
the Cork-hole of the upright Butt, but lets it alone a 
Month, two, or three, till he perceives the Drink well 
fettled, and then racks it off into another Butt, with 
two Pounds of new Hops, which he immediately ftops 
up at both Bung and Cork-hole. 

ANnoTHER leaves his Cork-hole open only a Month, © 
and then ftops it up; then about a Month before he 
draws for good, he takes out a little of the fame Beer, 
and puts it on two Pounds of rubbed new Hops, which 
he pours into the Cafk, and ftops all clofe and fecure. 

ANOTHER lets his large Cafk of three Hogfheads _ 
ftand, with an open Vent, fix Months, only with a 

| Piece 
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- ‘Piece of brown Paper pafted before the Cork-hole; and 
then he puts in two Pounds of Hops that had been boiled 


but twenty Minutes in a firft Wort, and dried, and one 


good Handful of Salt; then directly ftop all up very 
—clofe, and in about a Month’s Time it will be fit to 
draw fine and be brifk to the laft. But others are fo 
nice’in this Point, that, inftead of keeping thefe boiled 
‘Hops dried by them, they fo contrive to brew, that 
they may have them directly, to put into the Cafk of 


Beer which they want to fine down, juft as they are. 


done with; and fay, that for this Purpofe an ufed Hop 
boiled but a little while, is better than an intire dry 
one, becaufe the former will fink and drive down the 
_ Feces prefently, when the frefh ones are apt to remain 
onthe Top. On thefe Accounts People differ ; fome 
will fine without racking, others will rack before they 
fine ; fome will ufe Salt, others none but Hops. But 
_ when they intend to tap their Butt-Beer at four Months 
old, they always ufe Salt in the Hops: For Salt ftales 
Malt-Liquors in four Months, as much as twelve 
‘Months Age will do without it....And as for the 
. leaving open the Cork-hole Vent, I am of Opinion, 
that Malt-Liquors digeft and maturate in the Cafk in 
fome Meafure as Food does in the Stomach, and thus 
become more fitted for the animal Secretions by a due 
_ Age, which muft be more or lefs according to the 
Strength of them.» Therefore it is the Practice of 


fome not to ftop up the Cork-hole for fix Months to- 


gether, on Purpofe to expofe the Drink all that Time 
to the free Admiffion of the Air, which will rufh in, 
and, by its Elafticity and Preffure, throw down the 
grofs Particles, keep it from fretting, and thereb 
fine and ripen it the fooner. {" 
Racking off Mailt-Liquors—Drecs (in my Opinion) 
confift of the earthy and farinaceous Parts, mix’d with 
the acid Salts of the Compound the Liquor is made 
up of, and intrinfically contain no Spirit but what they 
_abforb from it; which Salts not being fixed are capable 
by fundry Caufes tobe incited into Motion, and fo caufe 
extra Fermentations, which, when frequent, fo exhauft 


_ the 
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the Spirit of the Drink as to get the Afcendant, and 
render it vapid, four and ill tafted.. But I remember 
the Affertion of a certain Perfon to be otherwife, who 
faid that the Lee of any Liquor is the ftrongeft- Part of 
it, but moft and fooneft fubject to fpoil and corrupt, 
and fo long as that holds good the Liquor feeds on it, 
but after fuch a critical Time it will fpoil the Drink, 
and this he fays is the Caufe for Racking; but how rea- 
fonable this is I leave others to determine. Some are fo 
curious in the Obfervation of this, that they won’t draw 
off their Drink into another Cafk, before it has paffed 
a fecond Fermentation in the firft Butt, and this hap- 
pens fooner, or later, as the Quantity of Faces, the 
‘Temper of the Air, and the Place it ftands in are; the 
Crown of Yeaft that lies juft below the Cork-hole (while 
it remains on) fecuring it from taking Damage feveral 
Months together ; and when they don’t rack it, fuch 
Beer is accounted in beft Order when it is drawn after 
the middle Holeis ftoppedup, becaufe it has the greater 
Feed from the remaining Feces. Obferve alfo that 
the Cafk you intend to receive your rack’d off Liquor 
in, fhould. always be firft feafoned by the Steam of a 
Brimftone: Rag, which will effectually ftop»its Fer- 
mentation and fine it. I muft likewife hint that it is too ~ 
common a Way with fome to drive the Brafs Cock with 
a Hammer or Mallet into the middle Hole of the Butt, 

and then very likely the Crown of Yeaft falls down, 

and the Drink grows vapid, flat, and thick ; fo alfo 
are thofe liable to the fame Inconveniences who thus 


inconfiderately peg a Cafk. 


A general Mixture for preferving, fining, and relifoing 
Malt-Liquors.—Take one Penny-worth of Treacle, 
Powder of fat dried Chalk, Bean-flour, Wheat-flour, 
Oyfter-thell-powder, Pebble-ftone-powder, of each a 
Handful; one Quartern of French Brandy, and two 
Ounces of powdered Ginger; knead all together into 
four or five Dumplins and put all into.2 Butt of rack’d 
{trong *brown Beer; and to relifh it, you may hang a 
Penny-worth of Orrice-root, and fix Pounds of chopped | 
Oh Uy > «thle Rains — 
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Raifins in a Bag faftened by the Bung: But thefe two 
laft fhould be taken out at a Month’s End. If fora 
Butt of pale Beer, inftead of the Treacle, you-may ufe — 
a Syrup made with white Sugar. i 

Io correét any predominant Acidity in Malt-Liquors, 
Tue beft Thing is to buy of the Druggift, Mr. alm- 

fley on Snow-hill, or others, fomé of the Oyfter-fhells 
which have been collected from the Sea-fhore, and 
there, by the Sun, calcined to a Whitenefs. Break 

thefe in a Mortar into Pieces of the Bignefs of Six-pence 
~ ora Shilling, and put them into the Liquor; for, if you 
powder them, the leaft Motion will be apt to make 
them rife and foul the Liquor, which by this Means 
~ is prevented and the Work done full as well. Chalk 

- and other Tefacea will anfwer the fame, but not fo well, 
_ becaufe they all more or lefs will give the Drink a dif- 

agreeable Tatte. 

Cloudy’ Beer accounted for, and its Cure.—Tuts is 
a Misfortune attending both pale and brown ftrong | 
Malt-Liquors, more of late Years than in Time patt, 
and that in many Places in England; but moft of all in 
London, where it caufes frequent Returns from the Cuf- 
tomer to the great Prejudice of the Brewer, and is oc- 
cafion’d by the Hop and Malt. Firft by the Hop, 
which contributes to it by emitting its oily Body in long. 
boiling to the Wort, and the longer the Ebullition is 
continued, the more you draw out its heavy oleaginous: 
se that confequently fouls the Drink, and hinders 
its Fining; for though it may depofite its groffer Part, 
yet will this oily one always be in Motion, not only to 
retard the Feces from fubfiding by inveloping them in: 
_ its tenacious Body, but is afterwards alfo endeavouring: 
to gain the Afcent (as the Nature of Oil is) but this 
it cannot thoroughly do, becaufe 6f its intimate Union 
with that of the Malt in the Percuffions that the igne- 
_ ous Particles produce in Boiling. This I take alfo to 
be the Reafon, why Grains of Paradife have puzzled 
- fome Brewers to account for their conftantly fouling the 
_ Malt-Liquors they are boiled in, to increafe its Serena 

er R ey: and — 
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and that fuch Drink always remains fo, notwithftand- 
ing their moft accurate Attempts to the contrary. So — 
that, if thefé are to be ufed, the only Way will be © 
only to infufe them as well as the Hop, as I have 
before obferved. | ) 

N. B. Tue aforefaid oily Matter not being rightly 
managed and digefted, I take to be the Caufe of, and 
Cafe of cloudy Beer, and therefore refifts and will not 
- Incorporate with the Forcing of Ifinglafs. . 

Secondly, WEN this Evil proceeds from pale Malt, 
it 1s occafion’d by its being too flack dried, or rather 
_by its being crufted._ without-fide by the: Violence of the 
Fire, when the Infide is full lack or almoft raw; and 
as thus the Malt-Kernel is in. two feveral Conditions, — 
fo is the Liquor made from the fame in two different 
_ Orders, as is plain from the View of fuch cloudy Beer _ 
in a Glafs, known by holding it up, and then it wilk 
appear bright and: clear,, but hold it down, and it will 
appear fouler, and of a grey wheyifh Colour.. So the 
brown Malt, that of late Years, fince the Invention of 
the Plate. Kilns in particular, the Kernels are: made to: 
crack, bounce, and: fly up by the Vehemency of the 
Heat, whereby they dry two or three Kilns in the Time: 
they ufed to do one, which makes fome Part ofthe Malt 
parch’d or burnt, and the other Part raw or underdried; 
and: which very probably may be the Caufe of cloudy 
Drink, that by many is thought incurable. | 

To cure cloudy Beer.—Racx off your Butt; then 
boil two Pounds of new Hops in a fufficient Quantity 


of Water with a due Proportion, of coarfe Sugar, and: — 


put all together into the Cafk when cold; and it is far: 
better than a Pap made with Rye-flour and Malt-fpirits | 
as fome are for, Others have attempted this Cure by 
only foaking new Hops in Beer, which, when {queezed, 
they put into a Cafk of cloudy Beer. at 
' Another Way to cure a Butt of cloudy Beer.—Taxe 
twenty Pounds Weight of baked Pebble-ftone Powder - 
beaten very fine, with the Whites of twelve Egos, and 
Bay-falt powder’d to the Quantity of a Handful ; cea 
ine a — an 
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and mix thefe very well with two Gallons of the Beer, 
and pour all into the Butt of Drink {tirring it foundly ; 
and after three or four Days at moft it will be fine, then 

draw it off its Lees: Thus you'll havea clean, fine, well= . 
~ relifhed Drink, free of that flying difagreeable Lee that 
before poflefs’d the whole Body of the Liquor, and 
which otherways would have remained in the fame to 

the laft.—I have feveral more ufeful Curiofities in the 

- Artof Brewing to communicate when I have tried fome, 
and got the compleat Knowledge of others. 

/ Cautions relating to Malt-Liquors. — 
 -Firft, Of the Sediments or Feces of Malt-Liquors.— 

As thefe abound with the acrid Salts of the Malt, when- 
__ ever the Drink is in too ftale a Condition, it fhould be . 
__ rack’d off before any of the aforefaid’ preferving, fining 
_ Ingredients are put into the Cafk: Becaufe, in this Cafe, 
itis a Chance if fuch corrupted Feces do not get the 
 Afcendant of the defigned Antidote, and help to cor- 

~ yupt that, as it has before done the Beer. For not only 
the Feces, but the whole Body of the Drink will con- 
~ fequently oppofe the Remedy, and if they be Major; 
the Attempt will prove abortive. . | 
Secondly, Savy and Allum muft be ufed with great 
Precaution, becaufe they potently induce Stalenefs in 
~ Malt-Liquors in a little Time, if mixed in too great a 
Quantity with other Ingredients that are to be put into 
the Cafk, and fo are apt to overcome their alcalous 
Parts. Therefore fome will ufe no common Salt this 
Way, but throw a Handful or two of it into the Mafh- 
tub among the Malt, to preferve the Liquor found while 
it lies with the Grains; and thus the Salt is thought to 
 Jofe Part of its fharp Nature by its being ftrained 
through the oily Part of the broken Kernels; but even 
‘this has its Inconveniency, as it is apt to retard Fer- — 


 -mentation. 


 -Thirdly, Of Stone Powder—Tuis by fome of the 

Brewhoufe Coopers is made ufé of for fining down 
their Butt-beers, and is very good when it is a little 
burnt, becaufe then it becomes a Sort of Lime, and its 
ha con R 2 fixed 
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. fixed Salts are thereby made to yield their Virtue to the - 
Drink. But when the Powder of a foft Stone unburnt 
is ufed (as too commonly is done with a Mixture of © 
' Mfinglafs) then it gives the Liquor an earthy, raw, un- — 
pleafant Tafte, and unwholefome Quality, which will | 
{poil other good Ingredients it is incorporated with;. as 
I knew once done by. a Perfon. who had made a Com- 
pound of feveral in good Order, that. were all da- 
maged by this, to the great Prejudice of the Beer... 
Fourthly, Whites of Eggs. Turse certainly will clear, 
eed, and preferve Drink, if mixed with Wheat-flour, — 
€c. but then it ought to be confidered that the Whites, 
_ are apt to corrupt in Time and do Damage, where the 
| Drink is not very ftrong and able to preferve them - 
found; befides if in this Cafe too many. of them are 
ufed, they may bring the Beer into a ropy Condition, — 
OF give it too raw a Tafte: Some therefore when thefe 
are to be ufed will boil them up in Water and Sugar 
toa fine Syrup, and then fuch Syrup of Sugar will be 
advantageous in preferving as well. as clearing the 
_Dnnk when mix’d with other Ingredients. _ ie a 
Fitthly, Zgg-/bells, and Crab-claws.— Turse like 
all the other Té/tacea are of an alcalous Nature, but 
more efpecially fo when the crude Part of them. is ta- 
ken away. Therefore to cure thefe and make them fit . 
to be put into the Cafk of Drink, bake them a little, 
and then you may either mix them with other Ingre- 
dients, or ufethem alone, -by Way of preferving Beers 
or Ales againft Stalenefs. _ 14 eT ial iets 
Laftly, Oyfer-fhells— Turse are. likewife a great — 
Alcali or Abforbent, and are. of particular Service in — 
the Management of Malt-Liquors, -efpecially if ufed in 
the Manner aforefaid, but fhould by no Means be ufed - 
crude or unprepar’d: Therefore as many,as are not ca- 
pable of purchafing them from the Druggifts, let fuch 
firft wath and wipe them dry, then bake them.two or 
three Times in an Oven after Bread is drawn, beat off 
their brown Part and break the White into {mall Pieces — 
for Ute. . eS ial | | | 
| “4 Battling 
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Bottling Malt-Liquors—Tuts is certainly a great 

- Improvement if performed in a right Time and Man- 
ner, becaufe Drink thus confined is more free from Air, — 
- Heat, and Feces, than in a Barrel, which often expofes 
— its Spirits to Lofs by Vent and frequent Drawings out. 
But the greateft Improvement of all. is, when Drink 
becomes flat and deaden’d by the Cafks abforbing its 
~ Spirits, or that the Sediments have attracted them, &&c. 
In all which Cafes Bottling often recovers the Liquor 
and re-eftablifhes it in a greater Finenefs, Purity, and 
Brifkriefs than ever, and efpecially if an additional pro- 
per Food be allowed it, that will give it a long Durati- 
on in a fafe, mellow, and cool Condition, and the furer 
if kept from Head and cork’d well. In this Giconomy 


_ particular Regard ought to be had to the Age of the 


Liquor, that it be full ripe and not too young when it 
is bottled; if it is, very likely it will throw out the Cork 
or burft the Bottles; which to prevent, cork loofe at 
firft, and afterwards firm; and if after this a Ferment 

-is perceived, loofen again. Stone Bottles are not fo good 
as Glafs, becaufe of their rough Infide, that-is fooner 

"apt to furr, taint and leak, their Mouthsunevento Cork, 


and their Sides not to be feen through. Some are {fo 


_ curious as to ufe the Glafs Stopple inftead of the Cork, 
which, if rightly fitted, admits of no Penetration, as is 
well known to the Chymift, who by this Means retains 
the Spirits of his fiery Liquors in the beft Manner. 
You may for a Day or two after bottling keep the Bot- 


~ tles in cold Water or in a cold Place, or have fome 


cold Water now and then throwing over them, to pre- 
__ventany Ferment coming on, left the Air, by being thus 
-clofely confin’d, fhould break the Bottles, when a Cork 
in the Room of a Glafs Stopple would fave them, as be- 
ing of a porous Nature. Glafs Bottles are fweetened 
and clean’d either by hot or cold Water; if ftinking, 
put them in a Kettle.of cold and boil them, but do not 
put them down while hot on acold Place, left they 
crack; then lay them on dry Boards, Straw, or Cloth ; 
i dirty, wath with hard Sand, {mall Stones, or rs 
; : wit 
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with Shot.’ Some fteep Corks in fealding Water to 
make them more pliable to the Mouths of the Bottles, 

and to fillup their Pores, and for a further Security 
faften them 1n with {mall iron Wire twifted about, af- 
ter the Hereford/bire Fafhion, that they practife in bot¢ 

tling their Styre Cyder. Weak Drink fooner breaks. 
Bottles than Strong, becaufe the Liquor has not Strength 

enough to detain the Spirits. To preferve Drink in Bot- 

tles lay them Side-ways, it keeps the Cork moift, the 
Air out, and confines it'to'the Side, where it cannot 

efcape; a Way much better than putting the Mouth 

downwards ina Frame; for then, if there be any Feces, 


they will come out at firft.. Putting Bottles in Sandin 


fome meafure keep them fromthe Power of the Air, 

but this is not quite fo goed ‘as if they were kept in 

Water, which prevents Fretting or Fermentation, and 
adds a Strength to the Drink by its intenfe Coldnefs, 

which likewife checks the Activity of its Spirits, and by 

its clofe Body keeps out Air; efpecially if it is Spring- 

Water. For this Purpofe, in:many Cellars there may 

be Tanks or Cifterns made to hold Water either with 

Stone or Brick by the Help of Plaifter of Paris, or with 

a cementing Compofition made with Oil, new flacked 

Lime, anda little Cotton-wool, that will harden the - 
‘more, the longer the Water lies in them: Or lay fuch 
Stone or Brick ina Bed of Clay beaten and trode very — 
fine before, fo that it may bea Foot thick at leaft on ail: 

the Sides and Bottom, as the Brewers order their Tuns ; 

and to empty them at Pleafure,a Hand-pump of a 
fmall Size may be made ufe of; or in Cellars there 
may be large Holes made. in the Side-Walls that will 
contain a Number of Bottles, as iscommonly done inthe — 
Country, and the nearer thefe are to the Ground the 
better the Liquor will keep. But if this Way is too . 


} _ troublefome, little Vaults “may be built in the Cellar, 


arch’d over, that may be made fo clofe as to keep out 
much Air, and fo prevent the Damage, that Drinks are - 
fubject to from their changeable Nature: On the con- 

| it eens gloria ab gl. _. trary, 
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trary, if you have a Mind to: have your Bottle-drink 
_ foon ripe, ‘keep it above-Ground. : 
- Wuewn Malt-Liquors are to be bottled off, olin | 
_. the following Directions. .Common, ftrong, brown Beer 
of eight or nine Bufhels to. the Hosthead, brewed in 
Oéfober, may, if free and clear of Ferment, be bottled - 
off at Midfummer , pale {trong Beer, brewed in March, 
may be bottled off at Chrifimas, under the fame Pro. 
 vifo: But always forbear this Work when it is muddy 
_ by Change of Weather, or the Falling down of the 
Crown of Yeaft, becaufe then the Drink goes through 
fome Alterations: that thicken and work. it ina finvalk 
| Degree, which caufes: the Lees at. lait to receive’ the 
Spirits, that are hereby made fmaller by the Tranfacti-. 
on, and from hence the: Liquor is fed tillhit is ripe for 
Bottling. ‘Fo feed bottled Beer or Ale there are feveral 
Ways. — Firft; put three Horfe-beans into:cach Bottle 
of mone Beer, and it will preferve it mellow a long | 
Time: Secondly, put ifto’a Quart of Spring Water 
Half a Pound of Sugar (the finer the better) and a Pen- » 
ny-worth of Cloves ; boil all together moderately Half 
an Hour, and feum it well in that Fime; when cold, 
put two Spoonfuls into each Bottle that is to be kept | 
long, and three to be drank foon; it. is fuch a great 
Improvement that it is’ generally made ufe’ of by fome: 
--Publicans to recover their Tap-droppings,: which it: 
will do in two or three Days, if the Bottle is kept in: 
@warm Place. I know a Perfon that puts a little Oil! 
- on the Top of the Drink in Bottles, in Imitation of the 
‘Florence Wine-flafk, without any Cork, and it keeps it 


— from Wind in @ very lively: Order. To: keep Bottles 


from burfting, make a Hole in the middle of the Cork 
with a Nail « or Awl, and the Bottle will never burft, 
yet will keep out the Wind, becaufe the Moifture of 
the Drink will fwell it: Or put into each Bottle — 
_ one or two Pepper-corns,; and: it will never fly. The 
_ common Way of making Drink ripe prefently is to boil 
- fome coarfe Sugar in Water, and when cold, work it 
with a little Yeatt ; of this peut two, three, or four 
| Spoonfuls 
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- Spoonfuls into a Bottle with two Cloves over Night, 
and if it ftands in'a warm Place, it will be ready next » 
Day, and be very apt to {well the Belly of the Drinkers 
with its windy, unwholefome, yeafty Quality. Others 
will do this Feat more quick, even in the Time a Mug 
of Liquor is bringing out of the Cellar, though it be 
Tap-droppings; they will put a Piece of Diaper or 
- Damafk over the Pot or Mug, and with a Jerk turn it 
Topfey-turvy and back again, which, with a Jolt or 
two more, will caufe a frothy Head in Imitation of bot- — 
tled Drink. Or if Drink is a little prick’d or fading, 
put to it a little Syrup of Clary, and let it ferment with 
a little Barm, and it will recover it; and when it is well 
fettled bottle it up, putting ina Clove or two with a 
little Lump of Sugar into each Bottle. 

A private Perfon,.ufed to bottle off a clear Ale, — 
by boiling a Bag of Wheat in the Wort. Another 
would put a Spoonful of fugar’d Water into each Bot- 
tle. Another would have clear Drink to bottle off, by 
putting two or three Chalk-ftones into the Barrel, or . 
Powder of Chalk. | 

-'Tuus by trying frequent Experiments, of adding © 
more or lefs to any of the foregoing Receipts, according 
to your Palate, you will arrive to the Knowledge of ~ 
difcerning at firft View what every particular Subject 
requires of will bear: And remember that all Liquors 
mutt be fine before they are bottled, elfe they'll grow 
fharp and ferment.in the Bottles, and will never be 


good. | 
The End of the Third Part. 
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Of Barley zz General. 


aaeeeaee| it is carried in as foon as mowed, it 
eameeay! will be ftecly, and not make good Malt, 
Vat becaufe it fhould lie in the Field till it 
e751 has had a {mall Fermentation, which will 
) ) caufe the Kernel to bite mellow; there- 
fore all Barley fhould have two, three, or more 
Nights Dew while it lies in Swarths or Cocks: For 
then the Ground draws it, and the Dew moiftens 
it, and both impregnate the Kernel with a. nitrous 
Quality, which fits it for a kind Sprouting, and caufes 


_ it to yield a greater Increafe of delicate Malt, than if 


cut one Day, and carried in a Day or two after. After 
this it requires a due Sweat in the Mow before it is fit — 


for malting. A judicious Maltfter faid, he would not 


give fo much, by five Shillings a Quarter, for raw 
Barley, as he would for that which had laid long 


_ enough in the Field to meliorate, before it was houfed ;, 


nor is fuch crude Barley fo fit for Seed, though it 
may grow, but it will not improve like the other. 
This makes the Fulbam Farmer cock his Barley in the 
Dew, to make it white, mellow, and foft, and im- 
proves it by a gentle Fermentation: White Ground 
returns the beft Barley for pale Malt; gravelly for a 


- thin-fkinned Corn, that will yield well, and make right 


Amber Malt; Clay, for a big Kernel, thick Skin, 
and poor Increafe, Barley begins to fweat in the 
Mow in a Week or two, and holds it three, or four, 
as the Grain is moift or dry, and the Mow biges HY 
| a, 2° efs ; 
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lefs,; when it is over, the Top that was fo wet, that 
Water might be wrung out of it, will be all dry, and 
change fometimes in forty eight Hours Time, from 
wet to dry; for Sweating begins at Bottom, and 
ends at Top. If you difturb the Mow, while it is 
{weating, you do Harm; becaufe you then check it, 
and prevent the Kernel’s due Melioration ; but if you 
threfh it out before it fweats, and lay the Barley in a 
confiderable Body in a Bin, it will perform its Sweat- 
ing there; but if it has not its regular Sweat, in one 
Place or the other, the Corns will be fteely, and-make 
but a bad Sort of Malt: Ot this many are fowary, that 
to be dure of the Barley’s paffing through a regular _ 
Sweating or Fermentation in the Mow, they will not 
buy any till near A/ballow-Tide. ae ‘ae 

Luar Barley which had no Rain fell on it in the 
_ Field, and has been got in intirely dry, requires a Wa- 
ter more, and a longer Soaking in it, than that which 
was got in damp. An ignorant Maltfter having a 
_ Sample of Barley brought to him, that was got in ex- 
ceeding dry, refufed to give the beft Price for it, fay- 
ing it was too hard to make good Malt; when an- 


-. other more fkilful bought it, and faid he never had 


more Increafe, nor better Malt, than from the fame 
Barley; becaufe he allowed it a longer Time, and 
a Water or two more in the Ciftern than ufual. Where 
Turneps have been eaten off, the Barley fown on the — 
fame is commonly attended with a high Colour, and ~ 
not efteemed fo good, as that from off a pure 
‘Tilth. ; | | 
In fome wettifh Seafons, Barley has been fo badly 
got in, that it would not work kindly till about Chrif- 
mos; and though this has been often the Cafe, yet be- 
caule it feldom happens, or becaufe there is fome eX- 
traordinary Neceflity for the Uie of new Malt, too 
many begin at Michaelmas: As it happened in 1739, 
when a great deal of Barley, in the Weft and North 
Countries, lay in the Fields till about that Time; but 
| | 2 then 
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then ‘the Confequence was, that it came very irregu- 


larly, and’ never made worfe Malt. | iy 
To know good Barley.—Examine the Root End with 


your Nails, part it, and, if it be good, the Flour will 


iook of a whitifh blue Caft, and bea little moift, tho’ 
the major Part of the Kernel is dry. If it be bad Bar- 
ley, the fame Place will look reddifh, be fteely, and 
feem deadifh. When Barley is inn’d wet, it will heat © 


or burn in the Mow to that Degree, that if fuch Barley — 


is broke at the Root End, it will be blackifh, and 
when fo, it is unfit to make good,Malt. Ground Bar- 
ley, if ufed in the diftilling Way, will ferment fo well 
in temperate Weather, as to produce a fixth Part more 


of Spirit than if worked in the greateft Extreams of 


Heat and Cold. 

Of Malts in General.—Great Quantities of brown. 
Mait are dried on the Plate Kiln for a wholefale Trade, 
without a Hair-Cloth, and then, in four Hours Time, 


* with only one Turn, which, in aregular Way, fhould- 


not be lefs than eight or more: Thus, by the Fierce- 


_ nefs of . Fire, the Plate, Tyle, and Wire Kilns fo dif- 


tend the Kernel, as to make the Skin of it ready to 
burft, which is called Blowing; and then fuch Malt 
feldom fails of having many Corns, with a bitterifh, — 


brown, burnt Flour. Whereas good brown Malt, that 


~ 


fome Maltfters make for their neighbouring Country 


— Cuftomers, is twelve Hours in drying, and turned 


once in three. A Perfon told me, that he gave thirty 
Shillings a Quarter for Barley, and fold the Malt made 
with the fame at twenty-five, and got more by it than 
any he ever had fold, fo great was the Increafe caufed 
by thus hollowing the Barley Corn. ‘This madea great 


- Vender of Malt Liquors fay, there has been but little 


good Drink brewed _fince thefe Plate and Wire Kilns 
have been invented.. Contrary to this too quick Way 
is the flow Cockle-Oaft Kiln, which ‘dries Hops or 
Malt with hot Air, the fweeteft of any Way ; and that 
by Means of the four caft Irons, I wrote of in my laft 
Book, in which they burn common Sea-Coal, whofe 

Sm foul, 
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foul, offenfive Smoke is conveyed away by a Chimnty 
over their Mouth, through Flews of: Brick-Work, 
faftened to the Sides of the Walls, which encompafs 
the Hair-Cloth-Wooden-Kiln: The only Objection is, 
that this is too tedious a Way, and therefore more 
chargeable than others, and the rather, becaufe the 
Flews muit be opened to be cleared of the Soot once 
a Month ; but what is this five or ten Shillings Charge, 
perhaps, fix Times a Year, and fomewhat a flower 
drying than the common Way, in Comparifon of 
making fome hundred Quarters of Malt, in one 
Seafon, in an excellent {weet Condition? An eminent 
curious Gentleman faid, if he could enjoy a whole- 
fome, fine, pleafant Malt-Liquor, he would not grudge — 
the Charge of having his Barley picked Kernel by 
Kernel, and his Malt dried in the moft coftly Manner. © 
He alfo was a nice Perfon, that had his Malt dried on 
Leads, through Glafs Windows, by the Sun only; as 
it was performed by one in Suffex... Another in War- 
wickfbire did it openly on the Leads of a Church; yet 
Malt may be too flack, as well as too high dried, and © 
then neither have their Cure; therefore to be at the 
greater Certainty, the Amber Malt is in the oreater 
Efteem with fome. The beft pale Malt is dried with 
Coak, Charcoal, or Welch Coal, or with Coak and 
Welch Coal together, and the beft Brown with Wheat 
Straw. The beft Coak is made at the Pits, becaufe — 
there the Coal is biggeft; and fo the largeft Welch Coal 
exceeds the {maller Sort:, Some think the fineft Sort of 
the latter comes from Laurana-Creek, in Milford- Haven, 
out of the Lord Cormwajlis’s Eftate there, and is the 
heavielt, by being loaded with Block-Tin, with which 
it abounds, will heat quicker, and laft longer than any _ 
other Sort, Some Maltfters, to improve the fmal] Sort 
of Welch Coal, fift it through an Oat-Riddle, then work 
it up with Water, in Shape of a Brick,‘and dry it in 
an Oven. So in Nottinghamfbire they fift their fmalleft 
Pit Coal, and work it up with Cow-Dung, in Form of 
Bricks, in the Summer Time; and in Winter they dry 
I their 


| Of Barley zx General. Cas 
- their Malt with them, but thefe are inferior Fuels to 
the large Coal or Coak. Wood Fuel is made ufe of in 
_fomé Kilns, which though it yields a bad Smoke, that — 
gives an unpleafant Tang to the Malt, and its Drink, 
yet by Skill in the Management of it, its unpleafant | 
Quality may be much leffened. At Baconsfield 1 have 
- tafted a tolerable good common Ale, brewed with a 
Mixture of fix Buthels of Pale Malt, dried with Coak, 
and feven Bufhels of Brown, dried with Beech Wood. 
- Others again, will dry a light Amber Malt, with 
- fome Coak, and fome Beechen Billet-Wood burnt 
together, and of this | have drank good Butt-Beer at 
Newbury; others burn Welch Coal and Wood together. 
_ When Wood is employed this Way, the fooner it is 
- cleaved, the fooner will the Sap dry out, and the lefs 
it will fmoke; for which Reafon, fome prefer the 
{mall Brufh Wood. A great Maltiter, near Southamp- 
ton, affured me, that he found two Years old Hafle 
make as good pale Malt as any Fuel, becaufe the Bark 
is thin; next to this, he faid, is two Years old Beechen 
Billet, and the next Afh; but this, having a thicker 
Rind, is apt to burn blacker, and fo is Oak. In 
fome Parts of Kent, the Afp is in great Efteem, for 
this Purpofe, becaufe ir does not fplit or crack like 
Oak, and fome others.. Charcoal makes the whiteft — 
Malt, but has the ftrongeft Sulphur, and therefore 
gives a Tang; Welch Coal is better, and Coak beft of 
all, but are both liable to the fame Objection. Wheat- 
Straw under a Hair-Cloth is reckoned the beft Fuel 
by moft, Rye-Straw next, and Wheat-Haulm worfe, 
~ becaufe it is often got in damp, with Weeds, Mofs, 
and Dirt; Fern indifferent; Furz ‘not fo good: Oat- 
Straw burns away prefently; Barley Straw does the 
~ fame, and. {mothers too much; Fern is almoft as good. 
as Wheat-Straw, provided it is mowed the Beginning 
of Auguft, when it is brown-headed and full ripe; then 
~ it muft be turned once or twice, and houfed, and ufed 
the firft Year; but if ic is two Year old, and well pre- 
ferved, few can know the Difference, if it is managed 
S 4 right, 
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right in burning. » Wheat-Straw, indeed, muft be al-— 
lowed the fweeteft of all foft Fuels, and exceeds its — 
Stubble, becaufe that grows neareft the Ground, and 
has the largeft Knots, and the more «Knots the 
more Sap, and confequently the more Smoke; and, 
when it lodges Dirt, Wets, and Weeds, it becomes 
{till worfe, but if well got in, it is good Fuel. In the 
‘SIfle of Thanet they leave it the longeft I ever faw any, 
and that on Purpofe to enjoy the more Barn-Room for — 
their Grain, and make it more ferviceable for drying 
Malt, thatching Houfes, and Stacks of Corn. Rye- 
Straw is near the Nature of Wheat-Straw, and makes a 
{trong Fire. Some account Barley-Straw a good Fuel, 
becaufe it is a weak one; and the weaker the Fuel, 
they-fay, the fweeter it dries; but one Load of Wheat- — 
Straw will go further than two or three Loads of this. — 
Furz is too fierce-a Fire, as its Stalks, being large, © 
retain a confiderable Deal of Sap, which renders it of 
ill Confequence to the Malt. Beechen Billet, if laid 
abroad in a Stack the firft Year, and houfed the fe- 
cond, will burn with little Smoke.. Oaken Wood 
{mokes and blacks the Malt, but by feveral Years ly- 
ing abroad in a Stack, the Sap will be wafted, and do 
lefs Damage. In fome Places they dry Malt with Peat, 
and, at a certain Town, a Perfon had a Contrivance to 
dry with burnt Clay, without. Smoke. Coak and 
Welch Coal give a fine Coat to Malt, or elfe many 
would not.make Ufe of them, becaufe of their Sulphur. 
Sorrie out of a curious Fancy have made a Reed of their 
‘Wheat-Straw for drying Mait, becaufe their Ears, be- 
ing full of Chaff, would elfe burn with a little offen- 
five Smoke; but threfhing it firft foundly fupplies that, 
and foftens the Knots. In Kent and Surry, it is com- 
mon to put the decay’d Hop-poles under Shelter for 
two Years, and then burn them to dry Malt, and 
_ thefe they call a. good Fuel, and likewife old dried 
~ Crab, Apple, and Beech Wood. At a certain great 
‘Town in Suffex, a common Brewer and Maltfter dries 
- his pale or light amber Malt on a bare Tin-plate Kiln, 
oti | with 
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with Charcoal, and now and then an old Beechen Bil- _ 

— let with it: For this Perfon refufes a Hair-Cloth, al-. 
ledging, he is of Opinion, that it gives the Malt a 


 Fox’d Tang. But, as I have before hinted, the fineft 


Way of drying Malts (the pale Sort efpecially) is to 


do it in a Cockle-Oaft-Kiln, with Sea Coal burnt in a 
Chett of four Irons, which heats the Air, and dries the 
Malt; to which, to make a quicker Difpatch, fome 


will add other Fuel near the Cheft, and I muft needs — 


fay, that this excellent fweet Way ought to be fo far 


encouraged as to make it more common, that we may _ 


_ enjoy more healthful and pleafant Liquors than at this 
Time we do; not but that the drying Malt by only 
the Sun is certainly the cleaneft Way of all others ; but 
- then the fame hot Seafon will not admit of its being 
prepared for fuch a Drying. I have heard, that the laft 
Making of a Floor of Malt has been dried on the fame 
Place, by turning it often, and laying it very thin, fo 
that it has bore Grinding ; this was told me by a Gen- 
tleman, who drank of the Drink made from the fame 
Malt. The Stone-Kiln is now much in Ufe in fome 
Parts of Wilifbire, for drying Malt on that, and a 
Hair-Cloth over it, as performing the Work with lefs 
Fire; but fome object, that they can’t check it fo foon 
as others. There is fuch a difagreeable Sulphur in Elm, 


_ that the Smoke of it is very pernicious, if employed 
in drying Malt, and therefore it is every where reject- 


ed. In fome Parts of the Eaft, they light their Fire 
in an Oven with Broom and Sticks, till it is hot 
enough, when they throw in their Newcajtle Coal into 


an open Oven, and burn it twelve Hours, into a Coak, 


in which Time it will become a perfect Cinder, fit to 
take out, and will then be all in a Cake, which they 
break and divide into pretty large Pieces with an [ron- 


Peal for their Ufe; when one Oven-full is drawn, | 


they charge it again, and fo ons with this Cinder on 
fron Bars they dry their pale Malt, and their brown 
with Newcaftle Coal in a Cockle-Oatt. Pale Malt, 
efpecially, will be damaged, if the Fire is made too hot 
w at 
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at firft, for then it enters into the Body of the Kernel 
too foon; but by drying it about half the Time with 
4 gentle Heat, and then increafing it gradually the reft 
of the Time, the Fire cannot hurt the Malt; and it is 
a general Rule, among the beft Artifts, for the Improve- 
ment of this Sort, as well as the reft, to give it a brifker 
Fire, the laft Hour, in order to mellow it, make it 
keep, give the Drink a good Relifh, and caufe it to 
be fine the fooner: On the contrary, if pale, amber, 
and brown Malts have only one Sort of Heat tothe 
laft, the Drink will be flat and deadifh. And now, 
being on the Subje&t of Malts, I fhall here take No- 
tice of a Make-thift Way, as it is practifed in fome 
Parts of Wales, They wet the Barley at Home, and in 
feveral Tubs, with a Stick or Plug in the Middle of 
each, and a Wicker Bafket about that, as in a Mafh- 
Tub, to let the Liquor out at Pleafure; when they 
have changed the Water once or twice, and it is foaked 
enough, they draw the Water from it, and leave it a 
Night to drain; and they take it out and let it lie in 
an Heap, on a Floor, over a Kitchen to fpire ; next 
they fpread and turn it feveral Times, then ridge it 
up: Thus, if the Weather is warm they turn it three 
or four ‘Fimes a Day, at laft they fend it to be dried 
at the Kiln; if the Weather is moderate, they are 
three Weeks about it in all. This Way an Inn-keeper 
followed at Lianfawell, in Caermarthenfbire, who thus 
has made ten Bufhels of Malt ata Time. In buying 
Malts take Care the Acre-fpire be not run out too 
much, for then the Spire will fill the Bufhel too foon, 
and drink up the Wort inftead of increafing it; for 
this has been kept on for that Purpofe by fome, who, 
to do it the more effectually, have fprinkled Water on 
the Malt, to make it hold on till it was put into Sacks: 
The Root-fpire likewife will be fo many Tails to in- 
creafe the Meafure, but this laft being coarfer than the 
other it is eafier perceived. Right Malt fhould only 
juft fprout up with the Acre-fpire, but when it is run 
out too far, and then broke off, the Kernel will be 

bunchy 
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“bunchy at the End; yet it is neceffary that the Root- 


fpire firft, and then the Acre-fpire fhould fhoot from — 


the Middle of ‘the Barley Corn, each a contrary Way, | _ 
“and in a true Degree, elfe it can’t be made into good © 


Malt; but, above all, take Care you are not impofed 


“on with weevilly Malt. 


A further Account of the Weevil or Whool, its Mifchief 
and Remedy.—Av Winchefter, they call this Infect, Pope, 
Black-bob, or Creeper. About twenty Years ago, when 


| they had none other than brown Malt here, if they had 


‘a Weevil in it, and it was known, no body would 
‘drink the Beer that was made of it; but now they 
‘have got into the Ufe of pale Malt in general, they 


are much infefted with them, from the Moifture and 
Heat that accompany its flack Drying. By taking off 
the Top of the Heap to grind firft, the Breed of the 
Weevil is much prevented, becaufe all Sweat rifes moft 
to the Top; and if they have taken the Malt Heap, 


another and better Way is, to let fuch Malt run out of 


a Loft on a Wire-fcreen, ftanding fomewhat floping, 
which will let the Duft and Weevils through it, and, 
as they fall upon the Floor, they muft be carefully 
fwept up and killed, and, if any fhould efcape and 
creep up the Walls, they muft be ferved in like Man- 
ner, and, if Qccafion requires, this Method muft be 
repeated; and by this you may deftroy them all, as a 


great Maitfter of my Acquaintance does, and who 


thinks this the beft Way of all others: And indeed 
all Malts that ate kept in large Quantities, fhould be 


thus ferved at leaft twice in a Year, if it were only 


to preferve it from the Heat of Duft, and from the 
Breed of the Weevil: For their Deftruction ought to 
be endeavoured with the utmoft Diligence, fince, as. 
Dr. Cromwell Mortimer, Secretary to the Royal Society, 
told me, the Weevil is fomewhat of the Nature of 
Cantharides, for, if applied Poultice-wife, they will 
raife a Blifter like them, and caufe a Strangury, from 
the great Plenty of Animal Salts thefe {mall pe 
, | nfects 
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Infeéts abound with; but of thefe I have wrote more | 
largely in my three former Books. 

A Person fent.a Parcel of Malt out of the Gone 
that was very much eaten by the Weevil, and refufing 
a low Price for it by the Factor in London, it was kept 
fo long, that it was fold for four Shillings a Quarter to 
give the Hogs, for the Weevil had eaten out moft of its 
Flour. At a certain Town about 28 Miles from Lon- 
don, an Inn-keeper had twenty Sacks of Malt fent in 
from the Maltfter for his Brewing; but not ufing it 
prefently, the Weevil became fo predominant, that 
they appeared in vaft Numbers on the Outfide of, the 
Sacks, which put the People into fuch a Concern, that 
they had all the Malt new fcreen’d, and got a Bufhel 
of Weevils from it, which they carried into a Field and 
burnt. They faid, the Malt looked white to the Eye, 
though moft of the Flour of the Kernel was eaten out 
by the Weevil; and that, where the Weevils are in con- 
fiderable Numbers among Malt, both ftrong and fmall 
Drink, made of the fame, will very much intoxicate, 
.caufe a moft violent Head-Ach, and make the Perfon 
grievoufly fick, as many of the Inhabitants in this 
Town find, by woeful Experience; for here is little 
other Malt to be had but what is damaged more or lefs 
by the poifonous Weevil. A Maltfter, who kept his 
Malt two Years by him, in hopes of a rifing Market, 
had the Misfortune this wet Summer, 17 39, to have a 
little Rain come through the Thatch on the Malt- 
Heap; but it was not long before the Moifture bred 
the Weevil, that he could not prevent increafing, but 
by often {creening it, and laying it wi fhallow on the 
Floor to keep it cool. 
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EAR and below King/ton, on the River of Thames, 
there are feveral Rufhy, Willow, and Ozier 
Plantations, or Fights, as they there call them, which, 
about Lammas Time, rot and fhed their Seed, and in 
Time their Leaves. It is then this River Water, in thefe 
Parts, is fo faint and fickifh, that, if it is not fkim- 
med, boiled, hopped, and worked well, the Drink 
will prefently four. — 

At Coffum near Port/mouth, they have a brackith 
| Water, caufed bythe Ouzing of the Sea-water. A- 
Barber coming here to live, heated it in cold Weather, 
to make it lather as ufual, but to his Surprize he found 
it would not, till he boiled it Half an Hour, and then 
_ it lathered well; yet at Petersfield, which is an Inland 
Town, they are of Opinion, the more they boil their 
foft Water, the harder it becomes, becaufe they 
fay, the foft Parts fly away in Vapour, and the fa- 
line hard Parts fettle, and are the fame that cruft the 
Pot and Kettle: Nor is any Water without fome 
Share of Salt in it, though Rain Water has the leaft 
of all; and even this has been found, by Experience 
(as Dr. Godfrey obferves) to keep forty Years, that 
was at firft catched in a Glafs Veffel, and never 
fuffered to ftand near any Vegetable, and it was be- 
lieved would have kept longer. So diftilled Water has | 
kept good ten Years in a Glafs, and this was thought 
likewife would have kept longer, had it been tried. 
It has been further obferved, that all Water naturally 
breeds a Muft, which is a Sort of Mufhroom, and is 
cured by Boiling. Of this Element we ought, in fhort, 
to be moft careful, becaufe it is the only Catholick 
Nourifhment of all Vegetables, Animals, and Mine- 
rals; therefore, at King/fon, at this Time of the Year, 
_ they refufe the Tames Water, though it comes oe to 
| | their 
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their Town, and brew with another {mall River Wa- 
ter, that comes to them out of the adjacent Country, 
So, at Ip/wich, their Well-water, in the lower Part 
- of that Town, is tinétured, about Michaelmas and 
Allballow-Tide, from the Sea-water and muddy Shore 
which lies near it, that unlefs they firft boil it very 
well, and their Worts foundly afterwards, their Drink 
will neither work kindly nor tafte pleafant; and fome, 
on this Account, have been forced to brew their Worts 
over again with frefh Malt, to make their Sixpenny 
brown Butt-Beer thoroughly cured, otherwife it would 
not keep a Month together {weet, and yet with fuch 
good Management I have drank excellent Sixpenny 
Sungai here.. To foften fuch Water, put Wheat 
Bran with it into the Copper,,and it will foften it 
beyond any Thing. At another Place near the Salt-— 
water, their common brewing Water is fo brackifh and 
fharp, that they are obliged to boil their Wort feveral 
Hours, elfe it will ftink in a Week’s Time. The 
_ Thames Water at London is fattened by the Wafhings 
of Hills and the Sullidge of Streets, which give it a 
thick Body and muddy Tafte, and therefore it fines 
well, and makes moft Drink with lefs Malt... At Chard | 
in Somerfet/bire, at the upper Part of this Town, there 
arifes, out of a flinty Rock, fo foft and fpirituous a 
. Water, that it will prefently raife a Lather over the 
Tub; and therefore they allow but eight Bufhels of 
Malt to make one Hogfhead of their Butt pale Beer, 
which they fell at 4d. a Quart, when at Elminfter, 
three Miles diftant, their Water is fo much the worfe, 
that they allow nine Bufhels to a Hogfhead, and fell 
it for 5d. a Quart, though not fo good as the Chard 
Beer, in my Opinion. _ - | 
_ Degrees of Heat in Water ufed for the firfi Mafbing, 
—Hor Water or Liquor, for amber or brown Malt, 
_ by many is taken three Degrees this Side boiling: 
That is, when the Water is very hot, and the Fire 
ftirred ; if then there arife a white Cloud, it is Time | 
to let it run on the Malt, or better, firft into the falfe. 
: Ra Veta Bottom, — 
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Bottom. And for pale Malt the Water is heated into 


the next higher Degree of Heat, which is when the 


Water appears in {mall globular Particles, or little 
Bubbles which arife on the Top, and then it is juft 
Time to let it run into the falfe Bottom, or on the Male, 
for on this firft Liquor depends the chiefeft Part of 
Brewing. Old Malt requires the Liquor to be taken’ 
_ fharper than for new, becaufe the old is more refinous 
and of a clofer Texture than the new. In fome Places 
in the North, they are apt to blink or give a little 
fourifh Tafte to their Drink, by taking their Water in 
too low a Heat, efpecially in cold Weather. In fome 
Places in the Eaft, they generally heat their firft Water 
juft fit to {cald a Hog, and then let it run into the 
falfe Bottom, and, after ftirring the firft Math half an 
Hour, they let it ftand three Hours; the next Liquor 
they take boiling hot, the third the fame, for brewing 
their Butt light-brown Beer, or what they there call 
| Nog, which they fell at 5d. and 6d. a Quarts; for it 
is a Maxim amongft them, that, if they can take their 
firft Liquor right, they don’t fear miffing any of the 
reft. A Country common Brewer, of my Acquaintance, 
never ufes above three Liquors for his ftrong Beer; but 
there are feveral of the great Brewers who ule no lefs 
than five. : 

The Norfolk Brewing. Here it is common to 
brew Forty-two Bufhels of Malt at a Time, by Inn- 
keepers, for making three Barrels of Sixpenny brown 
Butt-Beer, or Nog, and upon the fame Goods three 
Barrels of Ale, and three of Small Beer; twelve 
Pounds of Hops are allowed for boiling with the firft, 
the fame Hops ferve again for the Ale, and the fame 
again for Small Beer; the ftrongeft Wort fome boil 
four Hours, the Ale two, and the Smail Beer one; 
here they lay a great Strefs on the Hop, as believing 
its Strength not only preferves the Beer, but faves 
Malt. Some are fuch Votaries for Wheat-malt, that 
they fay, four of this will go as far as fix of Barley-malt, 
becaufe it contains much more Flour, and is of a finer 

Nature 


Siig eee eo mo ee OR POR Pee) a * cl =p U4 . &; | As =, 


26x Water, zts Properties in Brewing. | 

Nature than’the other: Smutty Wheat is. alfo fome- 
times ufed, becaufe it is cheap, and, after it is divefted 
of its Smuttinefs in Malting, makes good Drink. | At 
Saxmundham, Norwich, Attleborough, &c. \ have drank 
a fine, light, brown excellent. Nog, or Butt-Beer 5 
but as to their Ale, I think it isthe worft I ever. met 
with; and no Wonder, fince it is made from the dirty, 
phlegmatic, refufe Malt and Hops, for fo are the Na- 
tures of thefe Vegetables after their firft Spirit is ex- 
traéted or drawn out of them, and which, confequently, 
renders them very unwholefome to the Body of Mans 
hard Cafe then it is; where no other Sort than -fuch 


Ale canbe bought by the-weary Traveller: Oh! what — 


Advantage accrues'to many Publicans, merely through 
the Neceffity or Ignorance of their Cuftomers, where- 
by they are licenfed, as it were, to brew and vend all 
the Year great Quantities of unhealthy, dirty, infipid 
_ or Yeaft-beaten Ale andSmall Beer, to the fhortening 


of many Lives. This Cafe is fomewhat parallel to | 
‘that of the Suffolk Dairy, where they:make the bef 


Butter, there they make the worft Cheefe. bie 

Briftal le ond Beer.—HeExre they are under the In- 
conveniency of an indifferent Spring-water, occafioned 
by its. lying, near the Salt-water, and yet they brew a 
good Sort of Ale and Beer. In many Places of this 
City they draw their common brown Ale in Decanters, 
at 4d. a Quart, and it is a pretty clear mild Drink; 


and fome of their beft Beer is: exceeding light and 


pleafant. Thefe People, 1 muft fay in their Praife, are 
generally. very induftrious, and willing to be informed 
of any Thing that may tend to the Improvement of 
_ wfeful:Arts and Sciences... to On Se arte 
_-Rochefter. Beer.—-Here they have rather a better 
Water, which they ufe in brewing a heavy ftrong Butt 
brown Beer, which is potent enough, if that. would 
do, to keep off the Seizure of an Ague: But Woe be 
to the Patient, if he can get no otherthan fuch Drink 
» gn the hot Fit! | cea 


A certain - 
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A certain Welch Woman’s Way of Brewing a Hogs- 
head of Beer. Suz has two Coppers, that will hold a 
Barrel or more each, and two Mafh-Tubs , when the 
Water is juft ready to boil, fhe takes out a Pailful and 
throws it into the ‘Tubs to feafon them; next the 
flackens the Fire, and puts over a Pailful of cold into 
the Copper to temper it, for, if it goes over too hot, it 
will bind inftead of opening the Pores of the Malt, and 
fpoil the Drink; then the puts a Pailful or two of this 
hot Water into a Tub, and a Buthel of the beft pale 
Malt on that, which the ftirs well, and then puts it 
into the Mafh-tub, and fo on till all is thus mixed, ex- 
cept Half a Bufhel; this Method is to keep the Malc 
from balling, and get as much Goodnefs out of it as 
fhe well can in a fhort Time, for, if one Ball of dry 
Malt is left in it, it will four all the reft: Then. the 
mathes altogether, which, when done, fhe puts over 
‘the referved half Buthel as a Mantle or Cap, and then 
fhe lets it ftand three Hours with a Covering over the 
Tubs. Now here are fix Bufhels of Malt in the firft 
Mafhing-tub and eight in the other; and it is {o or- 
dered that the eight Bufhels are mafhed an Hour later 
than the firft, becaufe, as foon as the firft Wort is ready 
to boil, or juft boiled, fhe lades over the eight Buthels, 
a little at.a Time, and lets it run off on about twelve 
Pounds of Hops till fhe has her whole Quantity, which, 
when boiled with the Hops abouta Quarter of an Hour, 
fhe puts in a Bowl oi cold Wort, and in a little Time 
after another; thefe Parcels of cold Wort will foon 
make all of it break, and that fometimes in lefs than ! 
half an Hour; and then the Flakes arife, which is the 
oily Part of the Malr, caufed by the igneous and fharp 
Particles of the Fire and Hep, tor no Wort will break 
{o foon without Hops as with them; thus the proceeds 
by alternate Heatings and Boilings of Water and Wort 
and Mathings till fhe has her Quantity, without being 
hindered of having her Water and Wort ready in due 
Time, as is commonly wanting where there is but one 


Copper 
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Copper to one Math-Tun.. This i i fhe care one 
Year before it is tapped... 
A fall Brewer’s Method to a his Hops ron the 
boiling Wort at Pleafure.—Arv Darking in Surry, a Per- 
fon makes ufe of a thick iron Hoop about two Feet 
-wide, and a Net faftened to the fame two Feet deep, 
with four fmall Cords tied to a larger one, by which, 
with the Help of a Pulley, he draws the Net and Hops 
out of the Wort at Pleafure, in order to boil his Wort 
longer alone, till it is curdled and broke enough. 
- The Bridgwater Way of Brewing.—Some boil their 
Wert and Hops an Hour, others till the Hops are all 
funk, for longer they fay thickens and gives a high — 
Colour to’ their pale Butt-Beer, and the thicker it is, 
the longer it is fining in the Cafk, after the Hops have 
been ufed in their {trong Drink, they throw them away, 
as every one fhould do, and ufe their next {mall Wort 
inftead of the firft Water’ for brewing Ale, or more 
ftrong Beer from frefh Malt, which they call Doubhing. 
~ Tbe Elminfter Way of Brewing.— Here they brew 
all their Offeber Butt-Beer with pale Malt, and here 
the Publican, who brews his own Drink, allows nine 
or ten Buthels to the Hoefhead, and five Pounds of 
‘Hops; to a Hogthead of “Ale eight Bufhels of Malt, 
half pale and half brown, and two Pounds of Hops. 
in Winter, and three in. Summer. Here they work 
their ftrong Drink altogether in the Cafk during the 
Summer Seafon, and dae firft in the Tun, as believing 
fuch open Working lofes too much of the Spirit of the 
Liquor, and makes it poor and flat; but in Winter 
they ferment a little firft in the Kive or Tun to put to. 
the Wort in the Barrel, from whence moft of the Yeatt 
will Work out. Here they lodge the hully Part of a 
Bufhel of Malt about the Plug or Bafket in the Middle 
of their Mafh-Tub, and the: “floury Part of the fame 
Bufhel they ufe-in Capping, and Jay it’ all over the 
Top; otherwife, when they brew with fome Sort of . 
new Malt, they fay they cannot make the hot Water 
tun fire enough through the fame, and becaufe the 
Flour 


w 
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Flour. of all Malt, efpecially if it is ground very fmall, 
is apt to wafh to the Plug-Bafket, and thereby caufe 
afoul Wort to run off. Here they believe that Boiling 
-Wortts and Hops too long makes the Drink thick, flat, 

and heayy; becaufe, in fuch Boiling, the mucilaginous 
‘Parts may become predominant, and fixed. 


CH AP aM, 

To brew a Barrel of Family-Ale with four Bufbels 
of Malt, as it was performed at a Gentleman’s 
Houfe, with only one Copper, and one Mafh-Tub 
and Cooler, in Auguit 1739. . yaa 


F your Mafh-Tub holds two Barrels, it is better 

than a leffer one, that there may be room enough 
tor Mafhing; in fuch a one fix a Brafs Cock of three 
Quarters of an Inch Bore in a Tapwhips, or do it by 
Plug and Bafket; but I prefer the firft, if there be no 
falfe Bottom, which certainly is the beft Way of all 
- others. .Let it be foft Water to brown or amber Malt, - 
covered with three or four Handfuls of Malt or Bran, 
if the Water is thorough clear; if not, put as much. 
Salt, and nothing elfe, as will lie on a Crown. Piece, 
into a Copper that holds at Jeaft one Barrel, containing 
thirty-fix Gallons, and as it heats and the Scum rifes, 
take it off before it boils in; then, when it has had a 
Wallop or two, lade two Pailfuls firft into the Mafh-_ 
Tub, and put two Pailfuls of cold Water into the Cop- 
per in their room, and juft boil all again; then convey 
all the hot Water into the Mafh-Tub, and, when you 
can fee your Face in it, mix the Malt a little ata Time. 


Math, and let all ftand two Hours under a Cover of 


Cloths; at the End of which, run a drifling Stream, ' 
and fafter by Degrees, on a few Hops, to fecure it. 
While the firft Wort is ftanding and running off, ano- 
ther Copper muft boil to clean Vefléls, and what is 
T 2 ufed, 
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ufed this Way, is to be fupplied by adding more cold 


Water and boiling it again, two Pailfuls of which are 


to be thrown’on the Goods as the firft Wort runs off; 
thefe four Pailfuls of hot Water are allowed for the 
Malt to drink up, never to be returned, being a Bucket 
to each Bufhel; and»thus the Brewer had near a full 
Barrel of firft Wort come off, which he boiled with 
half a Pound of Hops till it broke firft into very fmall 
Particles, and then into bigger, till the Flakes were as 


Jarge as half-a Silver Penny. . Now, as foon as the firft 
Wort had run off from the Mafh-tub, the fecond Cop- 


per of boiling Water was put over the Goods and 
mafhed, which ftood one Hour before it began to be © 
difcharged; and, while this was ftanding and running 
off, the firft Wort was boiled and put into. Coolers, 
and a third Copper of only heated Water was thrown 


-over the Grains, as foon as the fecond Wort was {pent 
off, which: alfo was mafhed;. and, while this was 


ftanding one Hour and then run off, he boiled his fe- . 
cond Wort with half a Pound of frefh Hops, till it 
broke into fmall Particles, and immediately after his 
third Copper, with four Ounces of frefh Hops during 


one Hour; for this laft Wort was too {mall to fhew its 
Time by breaking. So that, in this, Barrel Copper, 


he boiled off thirty-one Gallons of neat firft. Wort that 
was cooled, worked, and then put into two Kalderkins, 


“one of intire Drink, but the fecond had five Gallons of | 


‘the fecond* Wort put inte it to fill it up; befides which, 


he had a Hogfhead-of good Small-Beer, made with 
- the fecond and third Coppers of After-Worts. , 


Remarks on this Receipt, whereby fcveral new Improve- 


> gents in the Art of Brewing are difcovered.—VuE afore- 
faid quick Way of brewing has its good and bad Pro- — 
~perties belonging to it, which I hall obferve in parti- 
cular: Fift; I mutt then object againft a Copper, 
-which holds only a neat.Barrel of Liquor, for brewing 
four Bufhels of Malt, becaufe I: have not soom to 
boil and bring:off thirty-fix Gallons of neat Wort but 
‘mutt beobligedto fupply the Defect, in a great 


eafure, 
by 
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_ by putting an additional frefh Wort, as the Body of . 
Liquor waftes, ‘whereby the Ebullition is check’d, _ 
‘which fhould be carried forward as high as poffible, 


that the Wort may break the fooner, the Virtue of the 


_-Hop be got out the better,/and the Wort in lefs D:nger 
of boiling over the Sides of the Copper... yeh 


7 { 


Secondly, By putting Salt into foul Water, to caufe 
a Scum to rife, is the Way to have a pure Liquor freed 
from all Corruption, make it better penetrate the Body 


of the Malt and Hops, force the Wort to break in a 
‘little Time, and bring the fame under a kind Working, © 


and that very quickly, becaufe it: frets and, heats the 


“Wort; it likewife gives a: good Relifh: to the Drink, 
and obliges’ it to make its Sediments and fine in a little - 
‘Time; but then due Care muft be taken, that all Scum 


bé fkimmed clean off before ‘it boils, left the Ebullition 
fo mix it with the Water, that it cannot be cleared 


from it afterwards; There are others, that think it 


beft to put the Salt’ in juft before it is fet a working, or 


while it works. | 


‘| Tbirdy, Way the hot Water is futfered to ftand no 


Jonger than two Hours, beforethe Cock is:-turned, is, 
-firft, to prevent any Sournefs, or other Damage that 
-may accrue from the Water and Malt’s lying too long 


together, before an Evacuation. Secondly, becaufe, -if 


“it remains longer, the After-worts will, perhaps, be 


_ weaker than’you would have them. ‘This is a Confide- 


aR 


ration, which is pafs’d over by many of thofe who are 


~ fo atrached’ to an old Cuftom, that right, or wrong, 


the Liquor and Malt muft-lie three or four Hours to- 
gether; as is very common among Country {mall 


‘Brewers. 


ete Fourthly, “Tue ‘Oblervationaf the Worts Jor eaking 


~ jn the particular Manner I have juft mentioned it, is 


a very nice Point, and of fuch confiderableImportance, 


_ that all Brewers whatfoever ought exactly to obferve it, 


for by fo doing, and if it is worked right in the Tun, 


‘the Drink will be fine-very quickly, after it has clear’d. 
itfelf of the Yeaft at the Bung-hole; and thus become > 


Beg ited (eR 
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much better, than if it had been boiled two, three, 
or four Hours; but, if it wants due Curdling or 
Breaking in the Copper, it feldom or never fines kindly 
in the Barrel. For, when Wort is difcharged out of 
the Copper, before it is boiled into a curdling Condi- 
tion, or if the Ebullition is continued too long after- 
ward, then the farinaceous, or mealy Part of the Wort 
will not fo foon fubfide, or become fine, as when boiled _ 
till the Liquor curdles, or breaks into proper Particles; 
for, by this, it fhews the Wort is then ready to depofite 
its grofier Particles. 
fifthly, By turning the Cork; and. fpending the fe- 
cond and third Worts off, rather before an Hour is 
elapfed, is likewife of great Moment: For, by fo do- 
ing, the hot Bulk of the Body is diminifhed and cooled 
- in due Time, whereby the Souring of the Grains, or 
what fome call Blinking or Charing, is prevented. In 
this Cafe, thofe Grains, neareft the Gock-hole, are in 
moft Danger of being tainted, if thefe Worts are fuf- 
fered to continue a whole Hour, or more, in the Math- 
Tub, before they are difcharged, at firft by a-fmall 
‘Stream, and then fafter by Degrees; and of this many 
aré‘ignorantly guilty; and fpoil the Drink; for it is 
here the greateft Heat is ditcharged, which, in Courfe, 
will four that Part firft; and, ey dic Gaaite are once 
tainted, they will affect all the Worts that are after- 
wards made by the fame, and give the Drink a fickith 
Tafte, which very probably may be incurable. | 

_Sixtbly, Some, though the Copper be never fo; big, 
will keep out a Pailful‘or two of Wort, to be put in . 
afterward, by Degrees; -on Purpofe to caufe the Wort 
to break the fooner, which is certainly a very good 
Way; though thete are others, who think it of no 
mportance, provided they have room ehough t to: boil 
the: Wort flercely, ’ 

> Weventbly, A Coun TRY Gendieip was fo curious 
in brewing his OMdder Beer, that he would have the 
Male-Kernel rk bate hia that he aap WN the . 
Fei 1G t ort 


glounns 
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Wort run off the finer; and, to improve. it further, 
his Way was to caufe two Beechen Billets to be burnt _ 
almoft to a Coal, and while they were in full Fire, to 
put them into the Wort, and boiled them in it all the | 
Time the Ebullition continued, believing, that thefe« 
Fire-brands fined, mellowed, and added a Strength to 
the Drink, and it anfwered his Purpofe well. But, in 
another Cafe, that was recommended to the fame 
Gentleman’s Trial, a Piece of raw Deal was ufed in- 
ftead of the two Billets, as the beft. Thing to improve 
the Liquor, but this proved fo difagreeable, that the 
Beer could hardly be drank. 
. Lafly, AnoTHER who ufed to brew his {trong Drink 
by only one Mafhing, and afterwards by Ladings over 
of fcalding Water, obferved to thruft down a good 
Handful of frefh Hops juft over the Tapwhips, where- 
in a Brafs Cock was placed. By this, his Intention 
was to fecure the Wort from receiving any Damage, 
till it went into the Copper, for where only one 
Copper, ‘and only one Mafh-Tun are ufed, the 
firft and fecond Worts are obliged to lie out of the 
‘Copper fome Time, while the Water is heating te put 
' over the Goods. : ye Cagaxt 
To brew ftrong Beer by a late printed Receipt, with 
Remarks on the fame-—To a Barrel of Beer, take two 
Buthels of Malt, and half a Bufhel of Wheat juft 
cracked in the Mill, and fome of the Flour fifted out | 
of it; when your Water is fcalding hot, put it into 
_your Mafhing-Vat, there let it ftand till you can fee ~ 
your Face in it; then put your Malt upon it; then 
put your Wheat upon that, and do not ftir it; but let 
it ftand two Hours. and a half; then let it run into a 
Tub, that has two Pounds ‘of Hops in it, and a 
Handful of Rofemary-Flowers; and, when it. is all 
tun, put it into your Copper, and boil it two Hours, 
then ftrain it off, fetting it a Cooling very thin, and 
fet it a Working very cool; clear it very well, be- 
fore you put it a Working; put-a little Yeatt to it; 
when the Yeaft begins to fall, put it.into your Veflel; 
- 4 and, 
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and, when it has done working in the Veftel, put in 
a Pint of whole Wheat, and fix Eggs; then ftop it up: 
Let it ftand a Year, and then bottle it. Then math 
again: Stir the Malt very well in, and let it ftand two 
Hours, and let that Tun, and mafh again, and ftir it 
as before; be fure you. cover your Mafhing-Vat very 
well; mix the firft and fecond Running together, ‘and’ 


. 


it will make good Houfhold Beer. ape aero 
Remarks on this Receipt.—Ir is. eafy to perceive, 
whether the Scholar or Praétitioner had the Compiling 
of this Receipt; for, had it been one of the latter Sort; 
he would have known better, than to allow only two- 
Bufhels of Malt, and lefgs than half a Buthel of. raw 
Wheat, to make a Barrel of {trong Beer, which con- 
tains thirty-two, or thirty-four Gallons, to be tapped 
at a Year’s End, and kept in Bottles afterward, betore 
it be drank ; for every one of Judgment knows, that- 
nine or ten Bufhels are the leaft that can be allowed to - 
a Hogfhead of {trong Beer, in Proportion to which, - 
there muft be fomewhat above fix Bufhels.and a half to. 
a Barrel: And-to make this erroneous Method: the . 
more compleat, another grofs. Miftake is added ; the - 
fecond Wort muft ftand two Hours on the Grains: A 
fine, old, wrong Way of brewing indeed! However, . 


I could tell him how to make up the Deficiency of . 


Malt in the Cafk, and give it fuch a Body, in Time, 
as to bring it juftly under the Denomination of a good,. | 
{trong, pleafant, cheap Beer, as it was .practifed by.a- 
certain Victualler, who, in a great meafure, got an - 
Fftate by it; for the Charge of curing a whole Butt is. 
no more than about halt a Crown;,.and.it was by, this. - 
Piece of Cunning, that the fame Victualler fo improved. . 
his common brown Two-penny, that, after it hada. 
Year’s Maturation in the Butt, he always fold it for. the. . 
beft ftout Beer, which he artfully called Coal-Hole,. at 
Six-pence a Quart. nt dlihe ah as aidest greed 
_ Lo brew Ale or Beer by Mr. Nott’s Receipt, with Re- . 
marks on the fame.—Pur half a Hogthead of Water © 
into your Copper, cover it with Bran, when it is feald- 
2 ing 
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ing hot, put a third Part into the Mafhing-Tub, and 
let it ftand till it is fo far fpent, that you may fee your 
_ Face in the Liquor: Then put in two Bufhels of Malt; | 
ftir the Malt and Liquor well together: In the mean 
Time, let the reft of the Water boil in the Copper, 
then put out the Fire, that the Heat of the Liquor may 
be allayed; then put the other Part of it into the 
Mafh-Tub, and ftir it well again; put in alfo a Shovel 
or two of hot Coals, to take off any ill Taint of the. 
Malt, and fo let it ftand for two Hours. In the mean 
Time, heat half a Hogfhead more of Liquor, and, 
when you have drawn off your firft Wort, put Part of 
it on the Grains, and ftir in a Bufhel ant a half more: 
of frefh Malt; then put in the reft of the Liquor, and 
_ ftir it'as before; then put your firft Wort into the 
Copper again, making it fcalding hot, and put. Part. 
of it into’ a fecond Mafhing-Tub ; ; and, when the. 
_ Stream is gone, ftir in it a Buthel and a half more of. 
frefh Malt; then put in the reft of the Wort,. and ftir. 
- jt well, and let it ftand two Hours; then heat another — 
half Hogfhead of Water, “and, when what was put into. 
the firft Mafhing-Tub has ftood two Hours, draw it 
off, and alfo that Wort in the fecond Mafhing-Tub, - 
and take the Grains out of the fecond Mathing-Tub, - 
and put them into the firft; then put the Liquor in the : 
Copper into it, and let it ftand an Hour and a half. . 
~ In the: mean phates heat another half Hogthead | of. 
Water, and put it on the Grains, and let it ftand as . 
before. Boil the firft Wort with a Pound of Hops » 
for two Hours, or till it looks curdly, for Beer ; and. 
the fecond Wort with fix Ounces of Hops, for Ale, 
an Hour anda half; then boil the Hops of both Worts 
in your other Figo for Table-Beer, an Hour and a - 
half. ys 

Tus Receipt, it is us has had a great deal of 
Pains taken in the Invention of it, and a great deal 
_ of it is very good; but, — inftead of having two Mafh- 
Tubs and one Copper, I. am of Opinion, that two 


| Coppers and one Mafh-Tub would be much better ; 
becaule, 
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becaufe, while a great deal of Time is fpent in heat- 
ing the Worts and Waters, the Grains will be in 
Danger of fouring, ‘and then our Charge and Labour 
will be loft in a great Degree. He is alfo very wrong 


in advifing to boil the firft Wort two Hours, with — 


the Hops in it all that Time, but right till it looks 
curdled. Alfo, the fecond Wort to boil an Hour and 
a half is rather too much; but the laft no Matter 
~ how long, fo that frefh Hops are. boiled in but thirty 
Minutes. As to the Cinder Account, it is an old 
Fafhion, now much in Difufe, becaufe it is inconve; | 


nient to let them lie among the Goods, as hindering 


their Mafhing, or ftirring, and fpoiling the Grains; 
and the rather, becaufe the good Service they may do, 
cari be fupplied by boiling parched Wheat, or quench- 
ing Fire-brands, or burning Cinders in the Worts; ~ 
but there is no Occafion for any of this, if the Malt 
is good. | Fie te ta 

Sir Jonas Moor’s Way of brewing Ale, with Re- 
marks.— A.tow. five Bufhels and a half of Malt to 
half a Hogfhead:‘of Ale; put into your Math-Tub 
forty-five Gallons of Liquor, becaufe one third Part 
of the Liquor will be foaked up by the Malt,..and a 
fixth Part will wafte by Boiling. For the fecond 
Wort, put but little more Liquor, than you intend 
to make Drink; and, becaufe you have a large \Quan- — 
tity of Malt, you may make a third Wort, putting 
in Liquor, according to the Quantity you would 
-have. PV POO MNS GAO, f etockd 

Turis old publick printed Receipt is well calculated 
to make a humming Cafk of {trong Ale; but the Li- 
quor or hot Water, in my humble Opinion, fhould be 
forty-eight Gallons, to make an entire half Hogfhead 
‘of Ale, becaufe, allowing fixteen Gallons, or a third 
Part of that to be drank up by the Malt, never to. 
be returned, there will be thirty-two Gallons of Wert: 
come neat off; and then, giving a further Allowance 
. for five Gallons, or ‘near a fixth Part to be boiled 

age iF cay, AGS OU }? i 4 4ftpel - away, 
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! away, there will be: juft twenty-five. Gallons or half 'a 
- Hogfhead remaining. 

A new Way to brew firong Drink.— Brew a ftroses 
Wort, and let it run off on a good Quantity of Hops, 
then cool, thin, and let it run very fine into a Barrel, 
where foie Yeaft is beforé-hand put in, mixed with 
a little of the Wort. When worked, put ina fufficient - 
Infufion of Hops, and alfo one or more Dumplins 
made with Rye-Flour, Bean- Flour, and Flour of Malt; 
let it ftand to a proper Age.-The Rye and Beans mutt 
be firft dried, before they can be well ground into 
Flour, and then fifted. Here the Wort has no Boiling 
or Heating after it is out of the Mafh-Tub, and, 
where a good Body of Malt is allowed, it may prove 
excellent Drink, as great Quantities have done that 
have been brewed no other Way. .But this Method, 
in its full Particulars, I have wrote of in my Second 
_ Part, where you have it, as it was firft invented by.a 
| Phyfician, for Health, Pleafantnefs, and Cheapnefs, 
and-it is now practifed by many. Some boil their 
Wort but a Quarter of an Hour, others not at all, as 
believing both Ways right, where a fufficient Quantity 
of Hops are allowed. . This Method of Brewing, 
without boiling. the Wort, is now fo. commonly prac- 
tifed in and about a. certain Town in Bedfordfbire, 
that a labouring Man, who goes about to brew for 
_ People, conftantly infufes his Hops in hot Water, 
under a Cover, and puts the Liquor, when cold and 
ftrain’d off, into the Wort, for Ofober Beer. For his 
Notion is, that it is the Spirit that keeps any Liquor, 
and the Boiling evaporates it, and lofes its volatile and 
better Part. 

To brew a Family Table Beer, without boiling the 
Wort.—Ar Eaton in Bedfordfbire, lived a Perfon who 
got a confiderable Eftate, by buying and felling Straw 
Hats: This Man would never brew any ftrong Drink, 
but made ufe of a Family Malt-Liquor, w which he called 
fmall Beer, thus: He boiled a large Kettle of Water 
ve Hops, and put both together over a Buthel ane ‘ 

| a 
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half of Malt, which he math’d, and at an Hour’s End 
drew off the Wort, into. Coolers; then he put over a 
fecond Kettle of boiling Water and freth Flops, and 
did the fame as the rf, and fo a third, excepting that, 
for this laft, he made Ufe of no Hops, as as believing 
the firft. two Parcels, made the Drink bitter enough. 
Thus he always. made half a Hogfhead of Beer, and 
allowed fix Ounces of Hops in Summer, and four in 
‘Winter, and tapped at a Fortnight or Month’s End. 

_. Jo. make Porter, or give a Butt of Beer a. fine T. ang, 
T nis, of late, has been improved two Ways: Firft, by 
mixing two Bufhels of pale Malt with fix of brown, 
which will preferve Butt. Beer in a mellow Condition, 
and caufe it to have a pleafant {weet Farewel on the 
“Tongue: And Secondly, to further improve and ren- 
-der it. more palatable, they boil it two Hours and a half, 
‘and work it two Days.as cold as poffible in the Tun; 
at laft, they ftir it, and put a good Handful of common 
Salt into the Quantity of a Bute: then, when the Yeatt 
has had one Rifing more, they tun it. 

Burl am fare that that common Brewer is. wrong, | 
-who boils his Hops above thirty Minutes; for, by how 
much the longer he, boils them, fo much the more is — 
ithe Beer made worfe. : 3 


(CHAP. ‘Iv 


| T Jose the Spee of boiling Wort, as it is prt 
" eo + at-Chilham 77: Kent. rar } 


AHE Pepdlbsd: of the Woolpack ans Hee Wned a 
Copper, that boils off two Hogtheads of Wortat 
a Tine: and, clofe over this Copper, he has a fhallow 
“wooden Back, larger than the Copper, fixed with a 
fquare rifing Hale; in its Center eighteen Inches wide, 
which ferves to let a Man through to.fcour the Copper, — 
and fometimes to- let out the Steam, &¢. and which 
| fometimes 
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fometimes has a Cover faftened very tight over it to 
confine the Steam. In this Back is alfo a round Plug- 
hole two Inches Diameter, for letting out the Steam, 
and defigned, by its Narrownefs, \to prevent the Efcape 
of much Vapour; but then, at the fame Time, the 
large {quare Hole is all the while fafely fecured. By 
this a confiderable Deal of Liquor ‘is faved; alfo, while 
the Wort is boiling, he may fill the Back with Water, 
which gets a good Heat againft the Wort is run off, 
but then he faftens the Plug-hole and opens the fquare 
one. It may likewife ferve to hold the next Wort that » 
is to fucceed the boiling one, and thereby fave much 
‘Fuel, Time, and Wafte. To this Copper a Copper 
Arm is joined, with a large Brafs-Cock at the End of 
-the fame, which gives him an Opportunity of feeing 
what Condition his Wort is in at Pleafure; and ‘it is by 
this Means, that he boils his Hops always loofe in the 
‘Copper, becaufe he eafily lets them out by the Cock- 
hole with the Wort, and receives them at the End of 
a long Spout in a Sieve; and, if a Stoppage happens, 
_ he pokes a little at the Hole, and they come away. — 
‘This he reckons a cheaper and better Invention than to 
have a Copper Back built higher with a Curb and Door, 
as is done in the great London Brewhoufe, becaufe in 
this he can boil his Wort well, and yet. confine the 
Steam to a narrow Paflage; for it is his Opinion, that 
the Vapour cannot be intirely confined in either ;' at 
leaft, that it would not defray the Charge of Works 
. to perform the fame, as being of a fpirituous and very 
“potent Nature: And even the Steam of only boiling 
. Water is fo ftrong, that it will drive out vaft Quanti- 
ties of Water in a little Time through long and great 
Afcents, as was experienced in that late Water-work at 
“York-Buildings, whole Fire-Engine was firft invented 
“by that famous Artift Captain Savory, whom [had the 
Pleafure to know. Wort may be boiled into Air, for 
Liquor will rarify into eight hundred Times its Par- 
ticles. Wort lofes fome Spirit, as may be perceived by 
the Steam’s fo ftrongly affecting the Nole’ and even 


. Water has a Spirit, as may be difcovered by that dis 
rectly from the Spring, which drinks brifk, when that, 
which has been fome Time out of it, is vapid. When 
Liquor is diftilled, the Steam is very much confined, 
though nor totally, becaufe there is a Vent, ina {mall 
Degree, through the Werm; but the clofeft Invention 
for confining the Steam, that I ever faw, is that of 
_ Chatham Dock, firft put in Practice there in 1737, 
being a long Trough, or hollow Square, made with - 
three Inch thick oaken Planks, thirty-two Feet long, 
five Feet high and four broad, bound about with three — 
Inch broad Iren Bars, at four Feet Diftance each. 
In this oaken Planks are laid for the confined Stéam of — 
hot Water (fupplied by three Barrel Coppers) to im- 
pregnate and reduce them to a Limbernefs, which in. 
fix Hours Time the Steam will do, and fo rarify and 
weaken the Sap of the Plank, that, while it is hot, 
it is carried and made pliable to the crooked Side of. 
a Ship, without that Wafte which hot Sand>ufed to 
caufe; forthe Sand ftuck fo faft to the Timber, and 
extracted fo much of its Sap, as te caufe it to rot in lefs 
than ten Years. Time, by the Dampnefs that accompa- 
nied it, befides damaging the Tools that were’employed 
in working them; whereas the Steam preferyes the Sap, 
gives free room to the Tool, and thereby ftrengthens — 
the Plank, and makes it more durable. : ; 
To prevent Wort Foxing in the Coolers, or in the Vat.or 
Tun.—To do this, in the Backs or Coolers of the great 
Brewer, is inconfiftent with his Conveniency, becaufe, 
if he flirs the Wort here, the Sediments will rife and 
get into a foul Body; for it is here he has the beft — 
Opportunity to fine his Warts: But the {maller Brewer 
may more likely have the greater room and mare 
Coolers to draw off and fhift, or ftir them about in due 
Time, whereby: he may prevent any creamy Head: 
gathering on the Top of the Wort, which too thick; 
or too long lying undifturbed in one Cooler, efpecially 
in hot Weather, very often caufes. Alfo in the work- 
ing Vat or Tun, when the Wort is let into it too 
13) warm, — 
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warm, or when it lies here ina deep thick Body too 
long before the Yeaft is’ put into it, or if it is not 
ftirred or toffed up now and then by a Hand-Bowl or 
Scoop, to cool and break its Body, it is very apt to 
get this creamy head, and fox or taint. Bur this 
fometimes likewife happens after the Yeaft is ftirred 
into the Wort, that is, before the Wort and ¥eatt 
are rightly ineorporated, the creamy Head will gather 
and the Damage enfue.. Now, when there is Reafon } 
to apprehend any fuch Danger, you muft cither draw 
your Wort finely off into frefh Coolers, or ftir or 
tofs it-about them, or the Tun or Vat it is in, ‘to 
give the Liquor a cooling Motion, for, by fuch an 
_ Agitation, the Heat of it is leffened, and Cohefions 
prevented, whereby any fuch fpewy, creamy Head, 
or Ferment, is intirely kept off. The Want of this 
Knowledge, in all former Authors on this Subje&, 
and in ‘Lhoufands of Brewers, have occafioned the 
Lofs of vaft Quantities of Malt-Liquors; which 
might have been eafily prevented, had they known 
the Benefit of thus hitting ‘or ie the Wort in 
due Time. 

- OF Whippi: es Beating, or Shivvine Yeaft into Bute 
Beer and Ale.—I\r was in that Part of Kent which 
borders on Suffex, where, in a hot Day, I and my 
Company were glad to fee a Public-Houfe, after riding 
- fome Miles without any Refrefhment; here we called 

for fome Drink, and being dry, I drank heartily, and, 
it prefently affected my. Head, by which, and the 
yeafty Tang it had, I foon difcovered the common 

Bite, of its having’ ‘pafied through the whipping Dif- — 
cipline; on this I. afked the Landlord, whether he 
brewed it? He anfwered, he did not, but it was a fine 

Butt Beer, which he was ferved with by a common 

Brewer, who lived in fuch a. Town fome Miles off. 

Wondering that the Northern Art had got fo far 
into the South, and being, about three Years after, in 
the fame Town, I remembered this yeafty Butt Beer, 
which made me. curious enough to enquire out its | 

rewer 5 
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Brewer; and I was told, he had employed a York/bire 
Man for his Servant, ‘who taught him this Way, 
which he had followed ever fince, to his great Profit. | 
Now, though Yeaft naturally tends to the fouring of 
all Drink it is beat into, yet by a tolerable Body of 
‘Malt, a large Parcel of Hops, and perhaps fome al- 
calous Feed befides, fuch Butt Beer will keep a con- 
fiderable Time, in a mild mellow Condition, as this 
was in when I drank it. A certain York/hire Woman, 
who kept an Inn in Suffolk, faid, fhe thought none 
could out-brew her, or, to be more plain, no Way of 
Brewing was fo cheap and profitable as hers, which 
was chiefly by often beating Yeaft into her working 
_ Ale, even for a Week together in Winter, but fome- 
‘what lefs in warmer Weather; it was this Woman, 
that faid, It was a Pity but all Brewing Books were 
burnt, but prefently replied, and pleafed herfelf with 
faying, It is no Matter, for few will mind what they 
read, and fewer will put it in Practice ; fearing that 
the many valuable Secrets, contained in them, would, 
in Time, prejudice the Sale of hers, and fuch like 
unwholefome Legerdemain intoxicating Ales and Beers. 
Another Town Brewer was fo careful to have his Ale | 
thoroughly tintured with a fulphureous Quality of 
the Yeaft, that he would work the Strainings of the 
firft Wort (as it was faved after the Sediments’were 
freed from it) fo much, ‘that he would every now and — 
then throw fome frefh Supply of it into the reft, as it 
was working or fermenting, and beat it the oftener i in, | 
as it was the nearer going into the Barrel ; by which — 
he caufed fix Bufhels of Malt to make as ftrong Drink 
as eight Bufhels would, if the Yeaft was not beat 
into It. 

Harveft-men intoxicated with yeafty Ade. cy HAVE 
only one Cafe or Item more to add under this Head, 
which is, that a Farmer, with one of his Men, being i 
engaged in brewing his Harveft-Ale, the Fellow feem- 
ed. to be difpleafed with the Quantity of Water em- | 
ployed, and told the other Servants, ghat they might — 

expect — 
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expect fall, inftead of {trong Drink; upon which the. 
Matter (who was my Acquaintance, and fenfible of the 
yéafty _Impofition) took the Opportunity of ftirring in 
the yeafty Head three feveral ‘Times; about a Week 
after it was put into the Barrel, the fends for.one of 
the greateft Goffips in the Neighbourhood, and treat- 
ed her with only one Pint of this Ale, which he knew 
would affect her Head and accordingly the fulphue 
reous Spirit; contained, in the Yeaft; had fuch an 
Effe& on it, as-to make our Novelift foon publish its 
Power, and declare fhe was never fo intoxicated with a 
Pintof Drink before: Likewife the labouring Men all. 
- declared, they never had fuch ftrong, good Harvett- 
Ale in theirLives.. But,»-how unwholefome fuch 
yeafty, ftrong Ale is to the Body of Man, 1 have 
clearly fhewn by the Example of its poifonous Nature, | 
which brought a young Perfon into a Lunatic Condi= 
tion for feveral Months, as I have related it in my fe-. 
cond Part:of the London and Country Brewer. - | 
The Nature-and Mifchief of firong Liquors.—Havine 
under the laft Head expofed one of the moft common, 
though abominable Methods of rendering our Malt-Li-. 
quors extremely unwholefome, I fhall here, by Way of 
further Contraft, or exciting the greater Regard for 
fuch Malt-Liguor as istruly brewed and managed, and. 
is neither too. ftrong nor too fmall, whereby it may 
-juftly be called, as a certain Author obferves, a true: 
Vinum Britannicum, or Britifh, Wine, and which mode- 
rately ufed is undoubtedly the moft homogeneous and. 
proper Cordial. for, the: Ayghj/hman’s Conititution; [ 
fay, though it may feem a Digreflion, yet as it will; 
likewife expofe the too common and fatal, though often | 
unfufpected, Effects of diftilled fpirituous Liquors, 
‘and I hope, be a Means to further the Legiflature’s | 
good Intention of bringing them more and more into. 
-Difufe. 1 hall here alfo. briefly obferve, that’ there is: 
a Jatent-or hidden Acid in. ardent or burning Spirits,’ 
befides a fiery Part, which is the merry-making or in-) 
toxicating Quality in all esis Liquors, and which,» 
, } | as 
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: as Dr. Godfrey writes, is a bitter Enemy to the Spring’ 
of Life. Wes % juanlis et 
Tis Acid is evident from the following Experi- 
ment, vz. Put one Ounce of Spirit of Wine into .a: 
Quart of pure Water, fhake it, fet it by for a few: 
Days, and you have a four Liquor or Vinegar. Second-° 
ly, let a Piece of Lead be laid in Spirit of Wine, which 
after fome Time will have its Surface eaten or corroded,: 
and a Cerufs or. white Lead will be formed; which 
Power of corroding comes from the acid Salt, one of 
the component Parts of the faid Spirit. Strong Liquors 
of all Kinds hinder Digeftion, they being juft of a re- 
verfe Nature to what is neceflary to it: They introduce _ 
a Lentor or Coagulum into the Blood, and impede or 
{poil its due Circulation: They fubjeé&t the Drinkers 
to Cholics, and beget Polypufies, with many more — 
' Mifchiefs that might be enumerated, that are brought 
on by the Ufe of ftrong Liquors. In a Gallon of — 
Brandy there are about two Quarts and a Pint of — 
Spirit. In five Quarts of a made Dram, there are but 
two Quarts of Spirit: And Geneva, fo much efteemed 
by the Vulgar, is indeed a vulgar Compound, being 
the Produce of thirty Gallons of Water, and ten Gal- 
lons of Spirit, fuch as we burn in Lamps, with a Quart 
of Oil of Turpentine diftilled together. ht 
The Pleafure and Profit of good Beer and Ale—Asa 
clear, wholefome, pleafant Malt Drink is juftly efteem- 
ed the beft univerfal Liquor this Ifand affords, and, 
where it may be the beft brewed of any Place in the 
whole World, it is of the utmoft Importance to make 
it anfwer this great End; becaufe, by this, Health is 
preferved, both Mafter and Servant kept at Home, or 
near it, Bufinefs more diligently and expeditioufly car- 
ried on, the great Expence of high-priced. Wines and 
unwholefome Spirits leffened, the Publican enriched, — 
and the Exxcife Revenue increafed: On the Contrary, _ 
where there is no other Drink to be had than thick, 
groutifh, fickith, fulfome Ale, or fharp, harfh, ftale, 
of ill-tafted Beer, then Home and its N eighbourhood ~ 
+ eS | become — 
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become irkfome and forfaken by both Mafter and 
Servant, who think their Time well fpent in roving; 
perhaps a Mile or two, in Search of what is right 
good; and then, if it pleafes them, they fo indulge their 
_ rare Opportunity, as to mifs no Time nor think of any 
L.ofs, and thus bring themfelves under a thoufand Ca- 
lamities; which a Veffel of true Nappy at Home, of 
at the next Public-Houfe, would in a great Meafure 
prevent, by their having an Opportunity to enjoy it 
after an eafier and cheaper Manner. To this Purpofe, 
- I know a Gentleman who allows a Quarter of Malt, 


brewed in a pure Manner, to make only four Barrels 0% 


Beer for his Servants common Drinking, as believing 
it a good Piece of Hufbandry fo to do. A certain 
Nobleman, who keeps a great Quantity of Grafs 
_ Ground, €c. in his Hands, acted fo generoufly as to 
brew above thirty Hogfheads of potent Drink for his 
 Hay-makers and Harveft People, which fo fpirited 
them, that every one thought himfelf happy if he could 
work for fuch a Mafter, and vie who fhould do him the 


beft Service. An Example worthy of Imitation! And | 


it even raifed my Surprize in this uncharitable Age, 
- to our Shame be it mentioned, to fee an excellent hot- 
pitable Lady, at her charming Seat, about thirty Miles 
from London, in Surry, allow her Servants to treat a 


mere Stranger with a two-quart Tankard of fine home- 


brewed Ale at a Time, and a plentiful Dinner of Half 
_ a Dozen Difhes of Meat; an Inftance I never met with 

 befides, or any Thing like it, in all my Travels, tho’ 
it-is common here for the very Scotch Pedlar to meet 
with’a regaling Refrefhment of good Nappy; if he does 
but quit his Pack, and make known his Profeffion. 
Nor have I heard of any that exceeds this generous, 
‘noble Lady, except that admirable Stafford/hire Lord, _ 
who makes the Country about him happy, by keeping 
open Houfe every Day throughout the Year: May 
their Tables always be furnifhed with Plenty of the beft 
Viands, and their Cellars ftill continue to be ftored. 
with the beft Liquor in the World, wz. true-brewed 
ees f' 3 Leigh Sek Britifh 
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Britifo Ale, and Beer, made from a right Barley Corn} 
duly cured and {fweetly dried into Malt. A Vi@ualler 
having fuch bad Beer fent him, that he almoft loft all 
his Trade, the Mafter Brewer, unknown, called for a 
Pint of it, and faid it was poor Drink: Hye, fays the 
Victualler, I believe I fhall never ftand it, if I have 
not better. The next Time he went to the Brewhoufe 
to {peak for more, the Brewer took Care to order that 
he thould have the beft; fome Time after the fame 
Brewer, {till unknown, calls again, and, on Tafting 
his Drink, faid it was good; the Viualler replied, 1t 
is fo, and now I fhall be able to ftand it and pay my: 
Brewer: On this, Mafter Cog declares himfelf, and 
faid, I am your Brewer, and you fhall always have good. 
Drink for the Time to come. I happened to be at a 
Public-Houfe, in a certain City, where a Countryman’ — 
came to enquire for his Brother, who was there drink- 
ing; on this one of the Company drank to him out 
of a filver Tankard of Intire, but the Countryman re- 


_ fufed, and his Brother made this Apology for him {ay- 


ing, he-can never drink any of our Town Malt- Liquor : 
To this City my Bufinefs fometimes calls..me, and 
though famous for its Malt-Liquors,. yet I. do ‘hereby: 
folemnly. declare, if I was to give-a Guinea, for a 
Quart of fuch Malt. Drink, that I like, I know, not 


_ where to buy it. In one Part of the Country, for above. 


a hundred' Miles together, I. met. with, for their. beft 
Drink, a pale, harfh, ftale Butt Beer ; in another Part,. 
for near,.that Length, .a brown, fharp, {tale Butt Beer ;: 


-and.in-both which I have feen feveral miferable Specta-: 


cles, fome with their Fingers ftanding a-ftrut,, others 
with their Feet in Flannels,, others walking with. two 
Sticks,, and occafioned. by the Gout, bred by: con- 
ttantly drinking \thefe crabbed Liquors. In another. 
Part, nothing but an -ill..tafted.Ale,; made by Malt, . 
dried with Wood... In another; : a, itrong, gorging,, 


_ intoxicating . Yeaft-beaten' Ale, as \fine.as Sack in the 


Glafs, but of a fickith fiery, Nature in the Belly. | ~ 
. ; oe wi we Ws ~ C H A P; 
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a CHAP V. 
Drink made thick and cloudy, by the Ignorance of the 
Brewer. | ee 


TF WAHIS is often done by drawing off the Wort too 
_ i near, and then putting over a great Quantity of 
hot Water on the Grains, which, by its Weight, caufes 
fuch a Preffure, as to force down the Flour of the Malt 
to the Bottom of the hollow Goods, and thus makes 
the Wort run foul; and the Drink oftentimes become 
cloudy in. the Barrel. , ; 
To make brown Malt run off a pale Wort.—Put a pret- 
ty deal of Wheat Flour or Bran upon the Mafh, 
- - Yo caufe a bigh Colour in Drink made from pale Malt.— 
Pur a Pottle of dried ground Horfe-Beans, Hulls and 
all, into a Quarter of fuch Malt. vt 
~ The Virtues of Salt of Tartar, as it relates to brewing 
Malt Drink.—Tuts is a great Alcali, and opens Bo- 
dies prodigioufly. If you put as much as will le on 
_ half a Crown into a Barrel Copper of Water, it will 
not only extract the Virtue of the Malt very expediti-. 
oufly and effectually, but alfo add a brown Colour to. 
the Liquor; fo that inftead of rubbing Hops with com- 
mon Salt to make them emit their Virtue to the Beer, 
you may do it with a little of this Salt of Tartar which 
is much better: This Salt is made from the Tartar 
which white Wines afford, but what iscommonly vend- 
ed for it is made from the Lee drawn from what we 
eall Pearl or Wood Afbes; and though it be of an uri- 
nal Tafte, yet a little, which goes a great Way, is fo. 
far from being prejudicial, that it is a great Antifcor-_ 
_ butic; it makes Malt gothe further, fines the Liquor, 
_ by feparating the foul Particles of it, and throwing. 
them down fooner than in the natural Way, foftens the. 
Water, and makes it the fitter for extracting the 
Powers of the Malt and Hops; a Quarter of an Ounce _ 
‘ig enough to four Pounds of Hops to’ be’ thus uféd. © 
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Put it into the hot Water that is to be poured on the 
Heps to make an Infufion of them. With this great 
Drawer you may extract a good Wort from whole 
Malt, but then the Malt fhould be made true, 2.°6 


it muft be leifurely dried on a Kiln, fo that it be mel- 


-Jow enough to mark while it is in a whole Body, if 
preficd againft a Board; for, if it is hard and fteely, 
you cannot extract the Quinteffence of its Flour; with 
this Ingredient, and the help of repeated hot Waters, 
you may get the Goodnefs out of fuch whole, foft, 
mellow Malt, and thereby draw off a fine tranfparent 
Wort, and enjoy a pure vinous Beer or Ale; but there 
As another Way to do this, as follows: 

To make a fine tranfparent Drink from Malt, without 
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grinding it.— Tuts is done by only bruifing a mellow - 


Malt between two wooden Rollers, one whereof is to 
be turned about by a Handle; and by this Way you 
may extract its Quinteflence exquifitely fine, without 
the Danger of having too grofs a Mixture of the 
Mait’s Fiour. | | 

_ How Drinks become ropy and fox’d.—Some ignorantly 


boil raw whole Wheat in their Wort, to make it get 
a clear Body in the Barrel ; but inftead thereof, when — 


this is put into the Copper in too great a Quantity, or 


boiled too long, it will caufe the Drink to remain in» 


a thick Condition, and very likely rope and fox; and 


fo will Ivory or Hartfhorn Shavings, if they are thus 
imprudently managed. On the contrary, when whole 
Wheat is firft parched, and a Couple of Handfuls 
of it are boiled thirty or forty Minutes in a Barrel 


or Hogfhead Copper of Wort, it may improve the 


Drink. Thus the Shavings may do the like Service, 


af ufed in a little Quantity; for, in many Things, — 


' what is defigned as an Antidote, becomes a Poifon on 
wrong Application, as in the Cafe of Ifinglafs, which 
- by moft is allowed to flatten Drink as well as fine it: 
But a certain Wine-Cooper declared it to be a wrong 


Notion, alledging that, if this was true, they durft not — 
make fo free with it in their Wines, which receive _ 


ng 
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rio Hurt by it; and that it is only the too great Quan- 
tity of it that does the Mifchief. 


To keep Backs and Tuns fweet.— To do this, in the Ds 


beft Manner, is to follow the Example of the great — 
London common Brewer, who now and then, chiefly 
in hot Weather, throws fome Stone Lime into a little 
Water left on Purpofe in the Bottom of the Back or 
Tun, and as foon as it has flack’d and lain a little 
_ while, they pour more Water in, and f{crub it over the 
Bottom and Sides; then they wafh all off with clear 
Water. It is likewife done with Bay Salt, which they 
ftrew all over the Bottom and Sides of the Back or 
_ Tun, that had Water juft taken out of it; when dif 
~ folved and lain a fmall Time, they ferub well about 
- and difcharge it. 
The different Nature of pale and brown Hops. —THE 
: pale unripe Hop is fitteft for pale Drink, and will keep 
{ome Time, but they are apt to fail at once, and then. 
the Drink ftales or fours. The brown full-ripe Hop 
is beft to depend on, and, in this Cafe, fome think one 
- Pound of them better than two of the pale Sort. But 
there is a true natural pale Vine and pale Hop that 
grows about Farnham in Surry, and are as excellent for 

pale Drinks, as the right brown Kextifh Hop, which 
_ grows on the purple Vine, is for the brown Sorts. — 
To prevent Wort boiling over im an open Copper.—— 
Bortinc Wort faft lofes lefs than boiling it foftly, 
and ftirring the Wort round on the Outfides with a 
Stick, while it is boiling; the middle Part may be 
- boiled fix or more Inches high, and yet none will 
yun over the Outfides. 

To prove the Goodne/s of Malt by the Wort.—WHEN a 
- Perfon ufes more than one Sort of Malt, he may prove 
the Goodnefs of it by the Wort, as a certain common 
Brewer of my Acquaintance does; his Method is to 
weigh a Quart of the Wort of each Brewing, and that 
which is heavieft, is the beft. 
- Of the facet Flag, Grains of Paradife, 8c. how they 
are ufed in Brewing. —T uE former of thefe is called by 

; By U4 ‘ Apothecaries 
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Apothecaries Calamus Aromaticus, Which by flicing it 
thin, and boiling it a little Time in Wort with the 
Hops, will fave more than one Pound of Hops in fix; 
therefore fome in a dear Flop Seafon will ufe it as a 
Succedaneum to this Vegetable; beGdes which, it will 
‘give a fine Flavour to the Drink, if ufed ina due Pros 
portion, and is very wholefome. At a great Market 
‘Town where I lodged, and fo in many others of late, 
it is become too common a Pra@ice to draw their worft 
Drink on Market Days, and the beft at other Times ; 
for here the Publican takes an Advantage of Neceffity, 
becaufe as this is the Seat of Bufinefs on thefe Days, if 
there is any bad Beer or Ale, it mut now’go off to 
thofe. who are obliged to foend their. Market Shilling 
or Six pence, for felling five or more Buthels of Grain, 
according to the Cuftom of the Place, which is now 
got fo common that the Buyer ftops it, as if due by 
Law; and thus the Farmer is forced either to drink 
their horrid Hodge-Podge, or elfe to leave his Money 
behind: him, which I. and many more have done, as 
believing it. to, be, the Jeaft, Evil... At one of. thefe 
Markets, about eighty Miles from Lendon, 1 perceiy’ 
they had fo do¢tor’d their common 1wo-penny Drink, 
as'to make it go down fmooth; but, when | found it 
left a hot Tang behind it, it gave me juft Reafon to be= 
heve they had ufed Grains of Paradife, or long Pepper, 
both which will fave Malt: By Reafon thefe, like Ginger,’ 
will add a confiderable Spirit to the Malt-Liquor, efpe- 
cially if the fweet F lag is mixed with it. Alfo in Wales, 
fome of the poor People ufe a little black Seed, that’ 
is a Weed, and commonly grows among our Grain :. 
This they ufe in Brewing, and, like Grains of Paradife, 
will ftrengthen the Drink, and make the Malt and Flops. 
go the further; but, if much of this is ground among 
Wheat, it will caufe the Bread to be inflammatory, 
Of Sediments, their mifthievous Nature and Remedy. —- 
SEDIMENTS, in Time, caule all Beers, Ales, and Wines, 
to grow rough and acid ; therefore Racks are abfo- 
wel od lutelys, 
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~ futely neceffary, elfe what Occafion is there for fo many 
Wine-coopers, whofe Art is chiefly to do this, and ap= - 3 
ply, on Occafion, a new and richer Sediment, than was 
in the Cafk before, to maintain their original Sweetnels, 
or cure any Sicknefs the Liquor may have acquired from 
fach its natural feparated Impurities, which confift of 
Salt, Sulphur, and much Earth. How wrong then 
mutt they be, who brew large Vefiels of ftrong brown 
Beer, for keeping them to a great Age out of a Bravos: 
and now and then add to the fame new Drinks, with 
~ their Sediments, and call it Old-boy, Stout, or Nog, cand. 
when mixed, Coke upon Littleton, &c. By which, the 
Quantity of pernicious Faces are increafed, and the. 
Drinks loaded with more of the faline, or acid Quality, 
which confequently do the greater Mifchief to its Tip-' 
lers. An Inn-keeper of Wincheter, who jultly had the. 
Reputation of having the beft Malt Drink in that City, 
was fo careful to avoid every thing of this Nature, 
that, even after his Ale had gone through a cold lei- 
furely Working in the Vat or Tun, he drew it off as 
fine as poffible by a Cock out of a Tun, whofe Bottom’ 
was about eighteen Inches higher than the Ground, and 
left the Head of the Yeaft with its Bottom all behind ; 
fo that by this Method he never failed of having aclear,. 
pure, wholefome, filky Ale, which pleafed all his 
‘Cuftomers: But for his keeping ftrong Beer he took 
another Method. Some others are fo curious in avoid- 
ing the Damage of Sediments, that they rack off even 
their Bottle-keeping Beer into frefh ones every Year, 
with a Lump of Sugar in each Bottle. By this Ma- 
nagement all Feces will be taken away, which other-. 
wile caufe Tartnefs. How wrong alfo muft they be, — 

who brew no other than intire Guiles of brown Bute. 
Beer for furnifhing whole Cities, Towns, and I’ may. _ 

fay almoft a whole Country with the fame? This, by 
woeful Experience I know to be one of the greateft In- 
conveniéncies on !the»Road; for, in the moft fultry 
Day and dufty Road, there is no other Drink to be had 
than fuch hard, ftale, ftrong fiery Beer, i: in: i 

| yee ea 


» 
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ftead of quenching a Man’s Drought, adds Fuel to the 
Fire, and makes him drier and more miferable, fo that 


~ he has no Remedy but Wine and Water at their Public- 


Houfes; for fmall Beer, in many of them, is not to be 
had for Money, and if it is, at fome of the great Inns, 


_they will reckon Four-pence a Quart for it, as I have 


paid; and the two firft-mentioned Liquors are not to 
be made ufe of, the one on Account of its Dearnefs, - 


and the other becaufe it is too cold and weak. Ina 


certain Capital Town, about forty-five Miles from 
London, 1 would fain have got fome mild Ale, but I 
was told, there was no fuch Liquor fold in all the Place s 


_ becaufe, as to pale Ale, they looked on it as a fickifh- 


Drink, and the brown Ale no one would buy, as being 
an infipid Liquor, and what they were not ufed to; 
fo that here was none, but a harfh brown Butt Beer, 
almoft half Vinegar, to be had. Near this Place a 
Gentleman lived, who was fo averfe to their common 


hard Butt brown Beer, that he never would drink any . 


of it, without feraping a little Chalk into it. And a 
Gentlewoman, who formerly lived in the Weft Coun- 


_ try, but now refided here, brewed a light, foft amber - 
_ Liquor, of which the was obliged to carry a Bottle with ° 


her, to drink when the dined abroad, becaufe where 
fhe went they had none but this ftale Sort of {trong 
Beer. Here the common Brewer brews a Guile at a 
Time, containing eight Butts, at three Pound twelve — 
Shillings each, which, when ftarted in, he gives the 


Vidtualler Orders to put two Quarts of whole raw 


Wheat into each Butt, and bung it up, which is to 
remain fo to the laft; and this lying fometimes a Year, 
or longer, on its Sediments before it is tapped, and 
being made from a fulphureous, wood-dried, {moaky 
Malt, ftrikes the Palate moft feverely with its acid 
Quality, racks the Stomach, and breeds the Cholic, 
Gout, Gravel, Stone, Scurvy, and many other Dif- 
eafes. A fine pernicious Nofrwm indeed to reign in a 
Country, the moft famous for Malt-Liquors! for the 
Experience of feveral Ages paft confirms to us the 

AU eae. deadly 
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deadly Effects of fuch ftale, brown, {trong Beers, by its 
bringing many brave, lufty, healthy young Men into 
Confumptions and their Graves 3 and fo it muft be till 
the Eyes of People are more opened, which in the 
Town I laft mentioned is the Cafe of many; for here, 
of late, the better Sort have fell into making a {mall 
‘Raifin Wine, which delivers +hem with Pleafure, Safe- 
ty, and Profit, from drinking chargeable, unpleafant, 
- ftale, and crabbed Beers at the public Houfes; fo that 
fuch ftrong-beer Brewers and Victuallers muft go on 
in wrong Politics, if they do not brew and fell a clear, 
pleafant, filky Beer, and an Ale made intirely from all. 
frefh Malt and Hops in a true Method; which, that 
they may the better do, and preferve the fame in a 
healthy, fine, pure Order a long Time, I have wrote 
thefe four Treatifes, and at laft been prevailed on, con- 
trary to my former Intentions, to publith the following 
Receipts of thofe moft excellent Balls, mentioned in 
my Second Part, whole tranfcendent Qualities, for fining, 
 yelifhing, and preferving Malt Drinks, &c. in a true, 
healthful, clear, pleafant State and Condition a long 
- "Time, exceeds all other Inventions that were ever yet 
publithed 5 whereby the Charge of dear bad Wines, 
yeafty unwholefome Ales, fharp and unpleafant Beers, 
_ or other thick difeafed Malt Liquors, may be avoided, 
~ the Revenue of Excife increafed, and every one enjoy 
himfelf in drinking a found, fine Ale, or Beer, in a ° 
moft agreeable Manner, both at home and in the 
public Houfes abroad, 


f, 
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The genuine Receipt. of the forefaid exccellent Balls, 
_ for fining, Seeding, preferving, relifbing, and co~ 


| Touring Malt Drinks, Wines, and Cycers, 


Brown Balls. 


| Labafter, or Marble calcined into a Powder, two 


‘£ \ Pounds. Oyfter-thells'a little calcined and freed 
from their brown, or dirt-coloured Out-fide, one Pound: — 
‘Pure fat Chalk, well dried, -one Pound. Horfe-bean | 
Flour, firft freed from the Hulls, one Pound. Red 
Saunders, four Ounces. Grains of Paradife, half an 
Ounce. Florentine Orrice-root, half an Ounce. Cori. 
ander-feed, a Quarter of an Ounce. Cloves, in Nutn- 
ber, fix. Hops, half an Ounce. The beft Staple in- 
cifed Hinglafs, two Ounces. ‘The firft Runnings of the 
Molofflés, or Treacle, two Pounds. 

| mo Pale Balls: | a 

ARE made in the fame Manner, and with the like 
Quantity of every Thing, except’ a Pound or two of 
fine Sugar made into a Syrup, inftead of the Molofies, — 
and omitting the Saunders. | ¥ 

N. B. Tur Powders are to be pretty fine, and the 
Balls dried very gradually without Heat for the frit 
three or four Days upon brown Paper laid over a large 
Sieve Bottom, and turned often. Afterwards they 
may be put into the Sun, or ata proper Diftance from 
the Fire, in order to dry them thoroughly; and the 
Quantity of the Hops may be augmented, or wholly 
omitted, at Difcretion, according as the Liquor requires, 

Pur as much Water to your Glafs as will juft cover 


Jt, in order to Open its Body, letting it ftand fo twelve 


7 


Hours; then add the following Infufion to it, and gra- 
dually diffolve the whole over a gentle Fire. Then 
ftrain it off hot among fome of the Powder, adding: 
the reft. by a little at a Time, with fome of the Treacle 
or Syrup likewife alternately, till you beat the whole 

into 
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thto a ftiff Mafs, out of which form Balls, weighing 
four Ounces each.» - ES 
+ Lhe Infufion.—-Pour a Pint of boiling Water upon — 
the Coriander-feed and Cloves bruifed, and the Hops’ 
well rubbed. Cover them clofe, and let it ftand twelve 
Hours;: then ftrain for the Ufe aforefaid. ; 

- The Number of Balls for each Cafe.—Powner one of 
the Balls and put it into a Pin or half a Firkin; into 
a Firkin, two; into a-Kilderkin,. three; into a Barrel, 
fix; and fo’on in Proportion as the Cafk is bigger or 
leffer, ftirring them well in; and, if the Liquor has 
- Age enough, fo that it will bear Racking, it fhould 

be firft ferved fo, and then they will anfwer much 
better. | | n opens 
> To cure a cloudy Beer.—Tuis has been attempted for’ 
many Years paft, but in vain; till lately a chemical: 
Preparation has been difcovered, that effectually an-- 
{wers the Purpofe; but, as to the Wholefomenefs of 
the Antidote, the Drinker muft run the Rifk of, as be» 
ing very probably unknown to him. An Inn-keeper, 
who brews his own Drink in the Country, applies this :. 
He boils as much Lump or coarfe Loaf-Sugar in Wa-- 
ter, till it is trong enough that an Egg will fwim in it, 
and, after the Beer has made its due Sediment in the: 
Cafk, he puts.the Syrup in to clear it.’ Another, after: | 
the Butt of Beer is racked off, puts the following De-. 
coétion into it when cold, viz. with a little Salt: of 
Tartar, boil Hyffop and Vervain together in ftale Beer, © 
fo. as to make it pretty {trong of the’ Herbs, which are” 
_ both:great Finers of Drink, efpecially when they are in’ 
Flower; the Vervain alfo prevents any Tang thatthe: 
Hyfiop may give the Liquor, for, if there is too much. 
of this-Herb, it is very apt to dovt, © Its reported, 
that a Gill of the Chemical Oil of Sulphur has been ° 
put into a Butt of Drink to preferve iti.clear and founds; | 
for this is faid to attenuate and divide. thofe grofs and» 
vifcid’ Parts, or flying Lee, wherewith fome Liquors® 
abound; but, of cloudy Drink, have wrote more largely’ 
in my Third Part. psa Of eh Ob 92 OR 
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A new Way of Bunging Drink.——A Pusrican at — 


Godalmin in Surry bungs with a Piece of Bladder, and 
fays it is beyond every Thing. This they do by 
patting the Piece about an Inch or more round the 
Bung-hole. 


To forward the working of Malt-Liquors.—Bor. fome 


Water and Treacle, or Water and Sugar together ; 
when cold, add fome new Yeaft. This Compofition 
will ripen Bottle-Beer, in twenty-four Hours Time, or 
make Drink work in the Tun or Tub that before was 
backward. ; : | | 
Lo cure bad Yeaft.—Avp to it a little Flour, Sugar, 
Salt, Brandy, and Beer, and it will bring it into a 
Fermentation ready to work new Beer or Ale Wort 
with, This Mixture will alfo improve ftrong Drink 
Grounds, and make: it fit to brew or bake with, ins 
ftead of good Yeatt. i : 
To turn Ale into flale Beer prefently.— In Shropfbire a 

Woman, when fhe intended to have ftale Drink, would 
put a Buthel of Malt into the Mafh-Tub, and ufe a 
Pound of Hops the more, and brewed it as the did for 
common Ale. This fhe let ftand in a Hogfhead a 
Month, at the End of which the opened the Bung, 
and put in a Handful of pickled Cucumbers; if fome 
were too big, fhe would cut them into two or three 
Pieces, and {top all down again: In a Week or two’s 
‘Time afterwards fhe would draw a fine Beer, that al- 
ways had a pleafant Tafte and Smell, like old Ofober 
Beer ftaled through Time, and which gave a general 
Satisfaction to all her Cuftomers. A Seville Orange cut 
in four Slices, one or more of them will anfwer the very 
fame Purpofe. 

Lo keep Drink from being prick’d in. the Cafk.—It is 
_ the Prattice of a certain Victualler, who lives in Hert 
Jwdfeire, to put an Iron Pad over the Bung-hole of a 
Cafk of Beer or Ale, to keep the Liquor from growing 
too ftale or being prick’d ; and which it will do, if 


upon the Pad you work a Piece of Clay, big enough: 
to cover all, fo as to keep out the Air. This valuable. 


Way 
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Way is alfo moft ferviceable to preferve Malt Drinks 
in the Cafk, in a found Condition, in the Time*of 
Thunder ; but particularly in a Vault or Cellar which 
_ lies expofed to the Drift of Coaches, Carts, or Waggons 
over the fame: And moft of all where there is no other 
Conveniency to fet Drink, but ina Chamber or other 
Place above Ground. 

> Havinc received the following Letter from a Friend, 

an ingenious Gentleman of the Faculty, fince I had 
committed the foregoing Sheets to the Prefs, it could 
not therefore be inferted in its proper Place; but, as it 

ig too material to be omitted, I fhall oblige my Readers 
with it here, viz. | 

_ > Sir, As you were pleafed, when I faw you laft, ta 
_ inform me, that you intended, as foon as you conveni~ 
ently could, to publifh a Fourth Part or Supplement 
to your London and Country Brewer, and as thofe Trea- 
tifes have given me no fmall Satisfaction, efpecially in 
expofing that horrid Practice of indefatigable beating 
in of, and loading our Malt Drinks with the Yeaft; 
which, as you rightly obferved, is become, through 
Ignorance and Avarice, univerfally practifed through- 

~ out England, efpecially in the Management of pale and 
amber Ales, fo as to render them extremely unwhole- 
fome: I therefore, being, very defirous of affifting, as 
much as in me lies, in the detecting and expofing any 

_ fach pernicious Ways, which have, and do daily fo 
~~ manifeftly ruin the Health of Multitudes; and judging 
ita Point of Duty for the general Good of my Fellow- 
Creatures fo to do, I know not how I can better effect 
it, than by defiring the Favour of you, if you have 
Room and it is not too late, to infert the following in 
your new Treatife aforefaid.. . 
| Tur Thing is this: At a certain great Inn in C—d, 
a Market Town in this County, they brew and fell 
great Quantities of a very heady Malt Liquor, which, 
_ for that very Reafon, carries the Bell, by having the 
Name of the’ beft Drink far and near,” for the Prices 
this made me fomewhat curitus to enquire, and, as far 
: | as 
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as I could, infpeét into this Woman’s Method of 
Brewing and Management, but found it was all kept’ 
a profound. Secret; till; at laft, I prevailed upon a 
certain Perfon to divulge it, whofe Wife is related to. 
the Miftrefs of the Houfe, and has frequently affifted: 
her in: Brewing: He told me that the only Thing, 
which makes her Ale fo extraordinary fine, ftrong, 
and heady, is becaufe that, when the Wort is put into 
the Copper with the Hops, fhe never fails to add the: 
Sediments, provided they be not four or pricked, of, 
all her-Cafks, emptied fincetthe laft Brewing; this rare: 
¢leanly Mixture fhe boils for a confiderable Time, in. 
order, as fhe fays, to get out all the Goodnefs of the © 
Grounds ;. afterwards, when fit, fhe very modifhly 
loads.it well with the Yeatft, by induftrioufly thwacking: 
it into the Drink for feveral Days together: This. 
Receipt coft her five Pounds, and thus, fhe has decla-: 
red, fhe faves twenty Pounds, or upwards, every Year: 
ain. Malt, befides improving, as fhe calls it; her Drink,. 
fo as greatly to pleafe her Cuftomers, by its extraordi-: 
nary Finenefs.and Potency: But, this, methinks, is 
fuch.a filthy, abominable, mifchievous, and out of the’ 
Way Improvement in the Brewery, that can be exceed-. 
ed by nothing, but that nafty, horrid, and deteftable 
Piece of Cunning and Knavery, which, as I am credi-: 
bly informed. by a worthy Gentleman, a Fellow of the 
Royal Society, and who affured me he had. it himfelf. 
from a Brewer, is commonly practifed in a-certain fa-. 
mous Metropolis, of putting Chamberlye, or human) — 
Urine, into their pale or Amber Two-penny Malt. 
Drink. ; f -ORrriiaet ic i 
, Anp here, Sir, I apprehend it may not be improper. 
_ to communicate to you my Thoughts, as briefly as I- 
can, on the’ Nature of Yeaift, and how it affects the 
Malt-Liquor it is whipped into, fo as to render it of: 
fuch deadly Confequence to the Drinkers; and this I, 
thought.of the greateft Moment, becaufe.there. are. 
many Perfons, who, although of tolerable good Judg-’ 
ment in moft other Matters, yet, when I have. talked, 
to 
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to them on this Subject, have feemed to be wholly 
in the dark, and could hardly be perfuaded of its 
Reality. ‘one 
I must confefs, Sir, that as you have already been 
pretty copious on treating on this Matter, one would 
think there could not be much Occafion for enlarging — 
on it; but as this horrid Prattice does, notwithftand- 
ing, fo notorioufly prevail among us, I am induced to 
believe, that the following, if it were publifhed, might 
have fome further Influence to deter and undeceive thofe 
whom it may concern, unlefs they be wholly hardened 
- and befotted in Wickednefs and Ignorance. 
I sua. not here enter upon a needlefs Difquifition 
of the Produétion of this foury Part of the Malt-Li- » 
_quor, not do I propofe to entertain you with a nice 
_ philofophical Analyfis of all its component Parts, but 
- fhall only obferve, that I take it to confift of a great 
Plenty of a very fubtile and penetrating, effential, acid 
- Salt, or Sulphur, clofely enveloped, or wrapped up in 
avery tenacious, flimy, or mucilaginous, alcaline Bo- 
dy, which being of fuch contrary Principles, and in- 
fluenced by the Air, is the Caufe of its common in- 
teftine Motion, or Effervefcence: Now, when thefe 
Particles become diftended and diffufed throughout the 
_ new Malt-Liquor it is to put into, there immediately 
enfues an occult Commotion upon firft mixing it (tho” 
apparent enough foon after) from a particular Contact 
their fimilar Parts undergo, which gradually increafe- _ 
ing, does thereby fo heat and rarify the whole Body of 
the Liquor, as to caufe it both to emerge and fub- 
fide its groffer Contents: And this it will fufficiently 
do, when the Predominancy of the Acid is fomewhat 
_ reftrained, checked, or intangled by its vifcous alcaline 
Part; then all lies quiet, and the Fermentation, Hif- 
- fing, or Commotion, in a great Meafure, ceafes; and 
- this is likewife eafily Known upon Sight, for then the 
_ frothy, curling Head of the Drink begins to flatten and 
fall, which is a plain and natural Indication of its be- 
ing then fit to turn or put up into the Veffel, by firft 
| x fkimm ng 
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fkimming off the floating Yeaft, and then: letting it | 
run (by a 1 Cock conveniently Sged above the Sediment) — 
as clear as may be, into the Cafk. 

Now, inftead of this true, natural, and light Way 
of working or fermenting our Malt Liquors, it is be- 
come too cuftomary, among many, not only, in the | 
firft Place, to put into them fix or eight Times as much 
more Yeait as is neceffary, but likewife to carry on the — 
Fermentation in a furious and unnatural Manner, by 
violent beating, or whipping into the Liquor the Head 
of Yeait, with a Staff, Broom, or fuch like Inftrument, 
as often as it rifes, which. is generally once in three of 
four Hours, continuing the Agitation in large Quan- 
tities, for an Hour, or more, at a Time; and this is 
held on commonly for three or four Days, or a Week 
- together (according to the Seafon of the Year) it being, 
in many Places, the fole Bufinefs of one Man to attend ~ 
this Work Day and Night, rather than this their be- 
loved, profitable (no Matter how unwholefome!) Ar- 
tifice fhould be neglected. 

Awp that fuch Drink, thus loaded and tinCtured with 
the Yeaft, is very prejudicial to the human Body, is not 
only evident from daily Experience and Obfervation, 
but likewife from the Reafon of the Thing; for, by 
fuch long Working and violent repeated Concuffions, 
the Liquor is fo heated, and the Particles of the Yeatt 
become fo comfmunicated’ and rarefied, that the faline, 
or fulphureous acid Part of it is, at length, very much 
divefted of its grofler, vifcous Part, and almoft wholly 
abforbed, or diffolved in the Dank: Or, in other 
Words, as the faccharine, fpirituous, or acid Part of 
the Liquor becomes predominant, which fuch long and 
violent Fermentation naturally excites, fo does it increafe 
the Contact, or Attraction, of fuch like acid, ftrong 
Particles from the Yeaft, till the Drink has thoroughly 
imbibed, and is well faturated with them. 

Now, what remains is to-enquire into the Nature and 
Effects of the aforefaid ftrong, acid Particles of the 
Yeaift, which the Drink, by fuch violent Means, becomes 

fo. 
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fo extraordinarily faturated and impregnated with; and 
this will appear from the following Experiment, viz. 
Take ftrong-beer Yeaft, mix it well with hot Water, 
and let them ftand four or five Days, or more, clofe 
- covered over, in the mean time, when it is well fettled, 
pouring off the Liquor, heating it again, and adding 
irefh Parcels of Yeaft to the fame, and frequently 
whifking them brifkly together, till the Water is well 


“tin€tured by the Yeaft, then, when the Liquor is well ° 


fettled, if you pour it off from the Sediment and filter 
and evaporate it, you will find, at the Bottom of the 
Veffel, a hot, pungent, acrid Matter, of a catharetic 
Nature, infomuch that, if applied Plaifter-wife to the 
- Skin, it will raife a Blifter. | 7 


A Fine Thing. indeed to be admitted into fuch a | 


_fenfible and nervous Part as the Stomach is, by Way 
of a Cordial, and that in fuch profufe Quantities as 
it ufually is!.- No Wonder then that fuch Liquor is fo 
very intoxicating, fince it cannot fail of wounding and 
damaging the whole nervous Syftem; for altho’ the 
acrimonious, fiery, and ftimulating Properties of this 
- yeafty Matter be not readily difcoverable upon the 
Palate, any other Ways than by a little rough, biting 


Twang, and are likewife reftrained from immediately - 


taking Effect upon the Body, by the foft, fheathing, 
balfamic, or oleaginous Quality of the Ale; yet it is 
certain that, by their being thus intimately incorpo- 
_ rated, and diluted in fo pleafant a Vehicle, they become 
thereby, as they pafs the Circulation, fo much the more 
capable of doing their Mifchief to the inmoft and fineft 
nervous Recefies, even to the Brain itfelf; fo that we 
need not be furprized to fee fuch Numbers of brave, 
lufty young Men cut off, almoft on the Spot, by it; 

others in high Fevers, delirious or raving mad; {ome 
in violent Fits of the Cholic or Gravel; others labour- 
ing under the Torture of the Stone, Gout, or Rheu- 
matifm ; fome afflicted with Dropfies or Jaundice, whilft 
others, again, fall into Confumptions, Afthmas, Para- 
- lytic and other Diforders; and thus frequently cut the 


x 2: . Thread. 


- 
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‘Thread of Life fhort, by indulging themfelves in the 
Ufe of fuch poifonous Drinks; and to think that Age 
or Maturation in the Veffel will free it from fuch a per- 


. 
a 
4 
1 


nicious, yeafty Tincture, is all a Jeft, any more than — 


if one had loaded it with as much Salts of Quick-Lime ; 
for the one will fine as well as the other, but every 
_ Drop of the Liquor will always partake of them; and 


it is obvious, that were we only to put common Salt — 


into Drink, it would retain it even to the laft. 

But when I confider that, to all this heterogeneous 
Procedure in the Management of our Malt-Liquors, 
there is ftill fuperadded the very Quinteffencé of the Re- 
fufe and excrementitious, dirty Part of hes former 


brewed Drinks, as in the Cafe above-mentioned, it fills — 


me, at once with Aftonifhment and Abhorrence, that — 


People can be guilty of fuch deteftable Practices againft 


their Fellow-Creatures ; but fo it is, that moft of our ~ 
Brewers and Ale-Drapers care not whathorrid Stuff they 


prepare and vend, fo that they can but fill their Pockets 
by it: Methinks it calls almoft as loudly for a Law to 
_ prohibit the Making and Selling fuch pernicious Malt- 
Liquors, as it did for that of diftilled {pirituous Ones ; 


but, left I prove-tedious on a Subject you are already - 


fo well acquainted with, 1. muft beg Leave, Sir, to 
fub{fcribe, 7c. ) 
Darby, Fan. 31, 1739-40. : . 

The Yorkthire Way of Brewing a Barrel of Oat-Ale.— 
Ar acertain Market-Vown, twelve Miles from Og/ley- 
Bay, in this County, they make this wholefome and 
pleafant Liquor in its utmoft Perfection, by grinding 
a Quarter of Oat-Malt, made with the white Sort and 
dried with Coak (any other Fuel will not fuit it fo 
well) and mafhing it with forty-four Gallons of cold, 
» foft Water; they let it ftand twelve Hours, then fpend 
away in a fine {mall Stream, and put two Pounds of 
fine pale Hops, well rubbed between the Hands, into 
it; let it intufe cold for three Hours, then ftrain. and 
tun it, putting Yeaft to it, and it will work brifkly for 
about two Days; then flop it up, and in ten Days 

) , a es Time 


The Cellar-Man continued. 301 


‘Time it will be fit to bottle. It drinks very fmooth, 
brifk, and pleafant, and looks like white Wine, but — 
will not keep found longer than five or fix Weeks: 
But, for longer Keeping, they fometimes brew it as 
other Malt. They fupply fome of the great Taverns 
and Eating-Houfes in London with it, who commonly 
charge Six-Pence or Eight-Pence a Bottle for it, but 
in the Country it is fold for Four- Pence. 
The Nottingham Way of giving a Hogfbead of Ale an 
agreeable Relifb, and caufing it to [parkle and knit in the 
Glas like bottled Cyder.— Art this Place they ufually al- 
low eight Bufhels of pale. Malt to the Hogfhead for 
their common Draught Ale, which they fell for Three- — 
_ Pence a Quart; and twelve Bufhels to the fame Quan- 
tity for their Oéfober or Four-Penny Beer.- ‘To the 
former, as foon as it has done working, they conftant- 
ly put in the following Compofition, viz. Work up. 
as much Wheat Flour as three or four Yolks of Eges 
will take up, with an Ounce of Ginger in Powder, in- 
to a ftiff Pafte, out of which form two or three Balls : 
In about three Weeks Time they tap it, when it will 
have all the Properties aforefaid, and hold it to the laft; 
and this is fo much in Requeft here, that they will not 
drink any Ale, unlefs it ftand this Teft. 
To forward the Working of a Guile of ftrong Drink, 
of three Barrels or more, when checked by Cold.—First, 
try what Effect the putting a Firkin, filled with boil- 
ing Water and well bunged, into it will have; if this 
does not fucceed, then take Quick-Lime powdered 
one Pound, of Li/bon Sugar one Pound, made into a 
Syrup with fome of the fame new Drink: Wheat 
Flour and Bean Flour (both malted, if you can) of 
each half 2 Pound: Salt of Tartar one Ounce: Gin- 
ger and Grains of Paradife each half an Ounce, with 
the Whites of five or fix Eges well whifked, and the 
Syrup. Make the Whole up into Pafte, which imme- 
_ diately diffolve in a Pailful or two of the fame Drink, 
adding a little frefh Yeaft to this Quantity, and ftir- 
ring it well together; let it ftand covered, pretty near 
| xX 3 the 
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the Fire in a Veffel that will hold as much again, for — 
about five or fix Hours; then mix it thoroughly with — 
the Whole till it froths high; cover it up warm, and, 
Iam told, it will anfwer your Expectation, even in the 
fevereft F ‘roft. 

How a certain Inn-keeper brewed and managed bis Butt - 
Beer.—Tuis Perfon in a City, a confiderable Diftance 
from London, fold great Quantities of a Butt brown 
Beer, which ‘had fuch’a Name, that, on a Stranger’s 
afking where the beft Beer was fold, he was directed to 
his Houfe. He ufed two Coppers and two Mafh-‘Tuns. 
ht a Time, always mixed a little pale Malt with his — 
brown, and was brewing from Monday to Friday only. — 
two Butts of Beer ; heewiie he muft have Time to © 
perform the grand Operation of beating in the Yeaft — 
to the Drink ; ; and, as often as it worked too rank, he © 
fkimmed it. Yet he was not fo guilty of this male 
Practice, as I knew a certain petty pale Ale Brewer, 
who, to work and beat the Yeaft into his pale Ale 
enough, had high Side-Boards fixed round his Tun, — 
to prevent, in cafe the Man was furprifed by Sleep, the 
yeafty Head from working over: At laft he fkimmed © 
fo much off, that, when the Drink was put into the 
Cafk, the Ale could but juft work enough to fave — 
itfelf. However this brown-beer Brewer was in the 
_ End brought to believe, that boiling Hops only thirty © 

Minutes gave the Drink a vaft Improvement, and there- — 

ford he was refolved to have an Iron Hoop made, the 

Breadth of the Infide of his Copper, for a Net with very 

{mall Meshes to be faftened to it, in order to take the © 

Hops out at Pleafure, tho’ each of his Coppers would — 

hold four Barrels. But there was no perfuading him | 

to leave off beating in the Yeaft, becaufe this dearly-be- 
loved Way was too gainful to be laid afide. And as to 
the Management of his Butt Beer in the Cellar, he left 
the Bung open moft of the firft Summer to keep the 

Drink from fretting, till it had a fecond Working in 

the Cafk, and then would cover or bung with a Piece — 


of 
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| of brown Paper patted down, and fo let it remain till 


he tapped it, and then he bung’d down with a Cork 


- er wooden Stopple. , 


_mefhed Net, and put into it fuch a Quantity of new | 


To fine Drink, and preferve it found in the Cafe.—Ie you 
- would fecure a Butt of Beer from ftaling too foon, and 


give it a fine Flavour and Body, take a very fmall 


Hops, as you think proper; in this put in likewife a 
Stone to fink it to the Bottom of the Cafk, and at fix 


_ Months End tap'it. But if you would tap a Butt of 


Beer quickly, and fecure the Drink found to the laft, 


_ then put a Parcel of ufed Hops into, or without a Net, 


in the Veffel; that is, fuch Hops as have been only 


¥ boiled a little while in a firft Wort. 


A Way to have Liquor little inferior to Claret, and 


q yet pay but the common Excife of Beer or "Ale.——"T wis 


Liquor was, for many Years, brewed by the late 


Dr. Brabbin, Minifter of St. Mary Axe, London, at his | 


Houfe at Barkhamftead, where it has often been pre- 


_ ferred to Claret by his great Vifiters, the firft Sort of 


Gentry: To this Purpofe he always got the largeft 


_ Sort of Berries, by entirely lopping the Heads of fe- 


veral of his Elder Trees in one Year; which would 
fhoot again the firft Summer, and the fecond Summer 


would bear a very large Berry: Or, when he did 
not take this Method, he made ufe of another that 
- was but little inferior to it, which was; that about 


_Chriftmas he would prune every Year the old Wood 
out of a Tree, and leave in it only the laft Year’s 
Shoots for bearing, and top to four Buds. Then 


for his Manner of brewing this excellent Liquor, and 
managing it afterwards in the Cellar, he did as fol- 
lows, viz. He took twenty Bufhels of the beft brown 


~ Malt he could buy, with which his conftant Way was, 


to make one Hogfhead of ftout Beer, one of Ale, and 


two of fmall Beer. Out of this he took half:a Hogs- 
head of the firft Wort or Running, and boiled half a 
 Buthel of pick’d red Elder-Berries, full ripe; and 
boiled them with frefh Hops: Or elfe worked the new 
| | Sai x 4 Drink © 
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Drink with Hopsin it. This he would let ftand a Year 
in the Cafk, and then he bottled it off with a little Loaf 


Sugar in each Bottle; and many have declared, they 


efteemed it better than Claret. | 
Lo brew a Liquor in Imitation of true Brunfwick Mum, 

according to Mr. Nott’s Way, viz. Take thirty-two 

Gallons of Water, boil it till a third Part is wafted, 


mee re 
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which, with more, brew according to Art, with three — 


Bufhels and a half of brown Malt, half a Buthel of 
dried ground Beans, and half a Bufhel of Oatmeal: 
When the Whole is done, put it into your Cafk, but 
do not fill it too full; and when it begins to work, put 


in a Pound and a half of the inner Rind of Fir, and — 


half a Pound of the Tops of Fir and Birch, Inftead of 


thefe, in England, they ufe Cardamum, Saflafras, and — 
Ginger, and the Rind of Walnut-tree, Elecampane ~ 


Root, and red Saunders. Others ufe different Ingredi- 


ents from thefe ; however they are to be put in when the - 


Liquor has worked a while, and, after they are in, let 
the Liquor work over as little as you can; when the 
Ferment is over, fill up the Cafk, and put into it five 
whole new laid Eggs, not. broken or cracked, and in 
two Years Time it will-be fit to drink, 

To make Scurvy-Grafs Ale-—Take four Ounces of 
Alexandrian Sena freed from the Stalks; Rhubarb fliced 
one Ounce; Winter's Cinnamon three Ounces; Po- 
lypody of the Oak one Ounce anda half; Bay and Ju- 
niper Berries, Annife and Fennel Seeds bruifed, of each 
one Ounce; Liquorice and Horfe Radifh fliced, of 
each one Ounce and a half, and half a Dozen Seville 
Oranges. Cut the Oranges in Pieces, and put all the 
Ingredients into a Bag, with a Stone in it to make it 
fink, into three Gallons of Ale; take a Pint and half 
‘of the Juice of Garden-Scurvy Grafs, fet it over the 
- Fire and clarify it, let it ftand till cold, and then put 


it into the Ale: After it has worked altogether for a 


Day and a Night, ftop up the Veffel clofe, and when 
it has ftood fix Days, drink a Pint warm, fafting: 


When the Vefflel is out, if you put in more Juice of — 
A ae Ree Ee Scurvy> 
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Scurvy-Grafs and more Oranges, you may fill it up with 
Ale a fecond Time. , 

For Fining, Relifhing, and Increafing the Strength of 
amber Butt Beer. —T ake one Gallon of Wheat Flour, 
fix Pounds of Moloffes, four Pounds of Malaga Raifins, 
one Gallon of Malt-Spirit, free of any burnt or other 
ill Tang, and two fmall Handfuls of Salt. Make all 
up into Dumplins, and put them into the Bung-hole of 
the Cafk or Butt. It will caufe a Fermentation, there- 
fore do not ftop up too foon. 


To cure a Butt of ropy Beer.—M1x two Handfuls of 


Bean Flour with one Handful of Salt, and it will cut 
and cure a Butt of ropy Beer. | 

To feed a Butt of Beer-—Baxe a Rye Loaf, well 

nutmege’d, of Two-pence Price, and put this in 
Pieces into a Bag of Hops, with fome Wheat, into the 
Cafk. 

Mufty Drink cured.—Ruwn it through fome Hops 
that have been boiling in ftrong Wort, and afterwards 
work it with two Parts new Drink, to one of the mufty 

old; this is called Vamping, and is a good Cure for 
-mufty, fox’d, or ftinking Beer. 3 ) 

To feed and give a fine Flavour to a Barrel of Beer.— 
Pur fix Sea-Bifkets into a Bag of Hops, and put all 
into the Cafk. 

To fine Drink in twenty-four Hours Time.—An Inn- 
keeper, to do this, ufed to put ina Piece of Lime, 
made from fome foft, not hard, Chalk, about the Big- 
nefs of two Hen Eggs, which will difturb the Liquor, 
and caufe it afterwards to be fine, and draw off brifk 
“to the laft, though flac before; this will do for a Kil- 

derkin. “ 

Another to cure ropy Beer.—Taxe thofe Hops that 
have been well infufed, or ftewed on Purpofe ina blind - 
Head two Hours, and mix them with the Wort they | 
were ftewed in, and fome Settlings of itrong Wort, 
ftirring the whole well together, and it will anfwer. 

A third Way to cure a Butt of foxd, or ropy Drink.— 

| | BE 


AT 


Fei coi AOR AU a a 
ee ) ay} ¥ 


he Be, gy pee Cb oy SOR OS Re a ee Re re eet gn ee Wee, ek re s 


4 306 The Cellar-Man continued, oe 
- Beat an Ounce of Allum very fine and mix it with 
two Handfuls of Horfe-Bean Flour. ! 


To jine and feed Butt Beer.—Cut Ifinglafs into fmall 
Pieces and foak it in fome ftale Beer, then boil Sugar / 


in fmall, or Ale, to a thin Syrup, and mix it with | 
 fome of the Ifinglafs Beer, which put into a Butt of 


Beer, ftirring it brifkly together, and it will fine and 


_ preferve the Drink well. kn 


To jine a Butt of Beer.— Take a fufficient Quan- 
tity of River Sand wafhed clean, and not dry Pit 
Sand, and put it into the Butt of Beer; but if you 
ufe the dry Sort in Summer, it will make the Drink 
fret and fume at the Bung, and endanger the Head 
of the Cafk. ty 

To recover a Kilderkin of ftale {mall Beer.—A PERSON 
had a Kilderkin of Table Beer got fo ftale in a Fort- 
night’s Time that it became a little crabbed; I advifed 
him to put two Ounces of good Hops and one Pound © 
of mellow, fat Chalk, broke into about fix Pieces, into 
the Bung-hole, and immediately ftop up clofe. In three 
Days Time after he tapped it, and it proved a found, 
pleafant Drink to the laft. 

To fine a Kilderkin of Ale or Beer in a little Time, and 
preferve the fame found and pleafant a long Time.— THE 
following Receipt I came by from the common Prac- 
tice of a Country Victualler, who ufed it for many 
Years, with Succefs, to fine, recover, and preferve his 


Ale and Beer in a clear, found, and pleafant Condi- 


tion to the laft: And which Receipt may ferve to fup- » 
ply the Want of Time, Skill, Conveniency, and Abi- 


lity for making the fore-mentioned Balls.. Take a 


large Handful of Hops, boiled in a firft Wort,: only 
half an Hour, and dried; half a Pound of Loaf Sugar, 
diffolved in the Ale or Beer; one Pound of Chalk 
broke into fix Pieces, the white Part of Oyfter-Shells, 
calcined in a clear Charcoal Fire to a Whitenefs, and 


the Stems of Tobacco Pipes, that have been ufed and 


burnt again, of each, in Powder, four Ounces. Put 


in your Hops firft, with the Pieces of Chalk, and 


2. then 
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then mix your two Powders and Loaf Sugar, infome | 
of the Ale or Beer, and pour all in immediately after 
the Hops and Chalk, ftirring them well about with a 
Staff, and bung down. Some will put thefe into Ale 
quickly after it has done working: Others will rack 
off their Offober or March Beer into another Cafk, and. 


then put in thefe Ingredients, ftirring all well in with 
a Staff: Or, if you can fix a wooden Bung well in, 


give the Veflel a Roll or two on the Stilling, that the _ 


Bottom may juft be turned upwards, and tap it at a 
Week’s End if you pleafe. By this you will have a 
clear, wholefome Ale or Beer. Others, that are in - 
Hafte, will only make ufe of two Ounces of frefh, dry 
Hops, the Chalk, Tobacco-pipe Powder, and no Sugar, 
and it will prove ferviceable; but, if it be done with 

frefh Hops, they muft be put into a Net or Bag, with 
-- a fmall Stone in it to fink them; otherwife, if they are 
put in loofe, they will {wim at Top, and do little, or 
no Good. | ea: 


CHAP. VIL ee 
Of Brewing Malt-Liquors by private Perfons. 


HE Charaéiter of a Gentleman's private Brew-boufe, 

and his Management in the fame.——Tuis Gen- 
tleman, an entire Stranger, by a Letter, defired’ me 
to call on him, when next in Town; for that he had 
bought feveral of my Brewing Books, compleated a 
little Brew-houfe, and got good Store of Liquors by 
him, but was at a Lofs to make the Balls I had pre- 
{cribed in my Supplement; therefore would have a 
Parcel made to keep by him ready for Ufe: Accord- 
ingly I waited on him, and muft own I was never 
better pleafed with the Sight of ingenious Contrivances, 
under Ground, for Brewing and Preferving Malt-Li- 
quors, than I was with thofe of his, which I am going 


to defcribe, as follows, viz. 
ne Ets 
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Eis Liquor or Water,—Is of two Sorts, Spring 
and New River. The firft is raifed by a Pump of 
. Lead erected in the Cellar-Room where his Copper 
ftands, and though it comes from a Spring in a Gravel, 
it is foft enough to ferve alone in many Cafes ; but that 
he might be compleatly furnifhed with this principal 
Ingredient, he has the New River Water laid in fo con- 
venient that it runs through a leaden Pipe into the 
Copper. By thefe, he can ufe a Liquor according to 
the Nature of his Malt with very little Trouble; for 
the Spring Water is pumped into his Copper by a 
Gutter, and the other runs into it by the Turn ofa Brafs 
Cock; fo that, if he brews a brown Malt, here is a foft - 
River Water, proper to blunt its fiery Particles, melt 
its hard burnt Meal, and wabh it out into an oily whole- 
fome Wort, as the beft Sort for the phlegmatic Confti- 
tution. Or, according to Dr. Quincy: He fays, that 
Rain, or River foft Waters, feem moft fuited to draw 
out the Subftance of high dried Malts, which retain 
many igneous Particles in their Contexture, and are 
therefore beft loft in a fmooth Vehicle. If he brews a 
pale Malt, he can ufe his Spring harder Water, pro- 
per to melt and wafh out the tough oily Meal from 
fuch a flack dried Body, becaufe the.mineral Particles, 
with which this Water is impregnated, will help to 
prevent the Cohefions of thofe drawn from the Grain, 
and enable them to pafs, as the Doétor fays, the pro- 
per Secretions the better; as the vifcid Particles of the 
Grain will likewife defend them from doing the Mif- 
chief, -which otherwife they might occafion. But, as 
both brown and pale Malts are dried in Extreams, this 
Gentleman, very prudently, for the moft Part, makes 
ufe only of the amber Sort, as that which retains a 
mediocrity Quality, and is therefore the moft agreeable 
to the Conftirutions and Palates of Mankind in general. 
And it is for this Reafon, that he mixes half Spring 
and half New River Water together throughout all his 
_ Brewing. we : 

Fis Malt,—As I faid, is of the amber Sort, par- 
I taking 
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taking both of the Nature of the brown and the pale 
Sort, by being leifurely dried all alike, and crifped with 
that excellent Fuel Coak, into a true Temper; and, if 
afterwards rightly made ufe of, it renders it the very 
beft Sort of any, for making either Offober or Marco 
Beer, or a fine Straw-coloured fmooth pleafant Ale. 
For this Purpofe, it is, that all Buyers of this Malt 
~ ought to be very nice in their Infpection and Trial of 


it, as, Firft, Whether it fmells free of all Sulphur | 


and Smoke. Secondly, If it has been kept clear from 
the venomous Bite of the poifonous Weevil, which al- 
. ways begins his Eating Mifchief at one End of ‘the 
Corn’s Body. Thirdly, If of a right Colour, which 
may beeafily known by chewing a little of it, andafter- 
wards by fqueezing out its Juice between the Thumb 


and two Fingers. Fourthly, Whether its Grains are all _ 


near of a Bignefs and bite alike in the Mouth, for 
then they are moft likely to prove good Malt; for when 
Barley comes up together, and is near all of a Ripenefs 
at Mowing Time, itis then aright Sort. But when ei- 
ther feveral Crops of Barley are mixed by the Maltfter, 


or when a Crop of Barley is of different Ripenefies at 


Harveft, it commonly makes a bad Malt; for then 


fome Kernels will be foft and fome hard, fome all . 


Malt and fome half Malt and half Barley, to the De- 
ceiving of the Brewer’s and Cuftomers Expectation. 
Mott or all of thefe Items were never publifhed by any 
Author hitherto, though they are the moft neceffary 
Articles belonging to all Brewers to know: For if they 
have not a right Malt, I am fure they can’t have good 


Drink. But this is not fo much to be wondered at, — 


becaufe not only Brewers, but even Maltfters and Far- 
mers in general are ignorant of this important Matter, 
nor when they would be fenfible of it I know not, had 
not Mr. Ellis, a Farmer of Little Gaddefden near Hemp- 
fread in Hertford/bire, publithed the Secret in one of his 
Books of Hufbandry how to prevent the Misfortune, 
by making known a cheap Ingredient of but Six-pence 
Value, that is firft to be diffolved in a Tub of Water, 

i wherein 
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wherein three or four Bufhels of Barley-feed are to be 
foaked a Day and Night, and then taken out and limed 

as they do Wheat for fowing this Quantity on one Acre, 
which caufes the Seed to fhoot in a little Time, in the 


er 


Syay 
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drieft Seafon, fertilifes the Crop, keeps off the Worm, 
and only by the Help of Dews carries it forward and 
caufes it to grow in an even Crop, Whereas, in the 
common Way of fowing Barley dry and naked, if a 
dry Summer fucceeds its Sowing, there commonly are 


two or three Ripeneffes of the Barley at Harveft. ‘That 


which the Harrows laid deepeft in the Earth comes up 


-firft; that which lies next follows, and the uppermoft 


Seed lateft of all; fo that, at Mowing Time, one Part 
of the Barley Crop is ripe, another half ripe, and the 


other green. It is true, indeed, that fuch Barley will 


make a Sort of Hodge-podge Malt that may take in 


an ignorant Buyer, but if it was put to a righter Ufe, 


it fhould be given to Hogs, inftead of brewing Drink 
with it. I could much enlarge upon this Subject; but 
I hope what I have here wrote will be fufficient to all 
my Readers, to warn them againft being impofed on 


by fuch bad Male. | 


His Copper,—Is placed at one.Corner of a Room in 
-a Cellar about thirty Feet fquare, fo near the main 
Chimney that the Smoke of the Copper-Fire afcends 
through it; and, as it is paved with Free-{tone in a- 


{mall Defcent, it carries off all Waters into the com- 


a 


mon Shore. His Copper holds a Hogfhead, but © 
without a Copper Arm fixed in it, becaufe there is not — 


room to fix it high enough, to let out hot Water or 


- Wort by it into the Mafh-Tun or Coolers. To fupply 


this Defect, he has a very fmall Copper Pump faftened 
to the Infide of the Copper, that conveys farft the hot 


Water to the Malt, and afterwards the Wort, by a 


higher Noffel, through a Gutter, into the Backs or 


. Coolers, for which Purpofe he burns Newca/ile Coal in 


an Iron Grate. ¥ 
His Mafb-Tun,— 1s made of the round Form, and 
roomy enough to math a Quarter of Malt, which is 
) his 
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his common Quantity for making a Barrel of ftrong — 
Beer containing thirty-two or thirty-fix Gallons. This — 
he the more conveniently performs, by having a falfe 


Bottom lying on a fixed-one, which ferves as a Strainer — 


~ to the Wort from the Malt, when it is let out into the 
Receivoir or under Back by a Cock, and from thence 
thrown up by a fmall Pump into the Copper. ray, 

His under Back, or Receivoir.—Tutis moveable Utenfil 
is placed under his Mafh-Tun, to give the Brewer the 
better Opportunity to move about half Way round it - 
with his Mafhing Oar; for, as this ftands under the | 
Mafh-Tun, and one Part of it clofe to a Wall, he can- 
not have more Room. This under Back is lined with 
‘milled Sheet Lead, of, I fuppofe, about four Pound to 
the Foot, all over its Bottom and Sides, which caufes 
it to cool the Wort with Expedition, defend it far bet- 
ter than bare Wood againft Taints and Foxing, and is 
eafily cleaned and kept from Fur and Dirt; a Conve- 
niency that all private Brewers, efpecially, fhould never 
be without, if their Pockets can afford it. _ 

His conveying Gutter. Tus ferves for two Ufes, 
one to convey Water into his Copper from his Spring 
Pump, and the other to convey his Wort out of. the 
Copper into his Coolers or Backs; is about five Inches 
- fquare, lined throughout its Infide with milled Sheet 

Lead, and ftands fixed clofe to a Wall fix Inches under 
a Cieling, and is covered with a loofe thin Slip of Board, 
~ when in Difufe, to keep out al] Duft and Sullidge. 
‘His cooling Backs,— Are two in Number, placed 
clofe to a Wall, are made both of a Size, containing — 
ten Feet in Length, and five in Breadth. The lower- 
moft ftands two Feet from the Ground, and the other 
exactly over that at two Feet Diftance, both lined with 
milled Sheet Lead all over their Infides,. to give them 
the great Benefits of a quick Cooling, conftant Sweet- 
nefs, and an eafy Cleaning. Now, into thefe Coolers 
the Wort runs always fine, becaufe the Hops are boiled 
in a Bag made of Straining Cloth, fuch as Dairy-women 

ufe to pafs their Milk through. 
| | Fits 
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‘His working Tun.—Tus ftands at a Diftance from 
his Coolers, but fo that the Wort may run out of them 4 


> bya Cock into a {quare wooden Tun, that is all lined 


with Sheet mill’d Lead. For as this Gentleman has | 
Cellars and Vaults one deeper than another, his working ~ 
Tun is fo placed, that it ftands lower than the Floor of » 
his Brewing Cellar, where, by a Cock fixed in it, he 
lets out his new Drink, clear of the main Feces or Se-" 
diments, and yet enough of them is conveyed with the 
_ Liquor’ by the pretty Conttivance of a leaden Pipe into” 
his Cafk as they ftand on a Stilling in a lower Vault, © 
according to the London Brewer’s Method, that is per-— 
formed by a ftarting Tub and leather Pipe, which car- 
ries the Beer out of it into a Butt in the Cellar. i 
His Ca/ks,—Are of three Sorts, viz. the Half-Hogf- 
head, the Kilderkin, and the Firkin, which he has 
made in the moft exact Manner that ever I faw. They 
are all Heart of Norway Oak and fpoke-fhaved within 
Side, which leaves the Staves fo {mooth, that Fur can- ~ 
not make a Lodgment here, as in common Veffels, that » 
are left rough in their infide Joints, for what the Eye 
never fees, according to the old Saying, the Heart never 
rues, But this Gentleman is fo nice a Perfon as to be — 
at the Coft of ornamenting the very Chines of his Cafk 
by a moulding Inftrument, that fecures all by ftrong 
Iron Hoops, which, with the Veffels, are painted all — 
over with a bluifh Colour; and, being kept in a dry 
Vault, will laft many Years longer than in damp or 
clayey Cellars. A 3 
His. Bungs,—Are made of a turned Piece of Sallar, 
’ Ath, or other light Wood, juft fitted to the Bung-hole, 
about an Inch and a half within the Cafk and two © 
without. In the Middle of this a fmall Hole is bored 
_ for a Peg to remain in it, to give Vent at Difcretion 5 ~ 
and after the Bung is forced down by a Hammer with ~ 
brown Paper, he caufes fome Clay, mixed with Bay 
Salt, to be worked round it, to fecure the Liquor the 
better againft the Admiffion of Air, to keep it vn and 
etter 
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_ better. prevent prejudicial Fermentations by Change of 
Weather. +4) st : shh} en 


_ The Age of his Malt-Liquor.—Hrs ftrong. Amber __ 


Beer he keeps a Year in the Cafk, then bottles it off, 
and begins to drink it.at a Year’s End afterwards, when 
he racks: it off into a Decanter, which gives him an . 
Opportunity to thew as fine a Glafs of Beer as ever I 
: daw ortaftedihl ols paid wai ho OPS boos rth 

The Improvement of my Balls to Malt-Liquors.—— 
Bur, notwithftanding the Finenefs and Palatablenefs of 
fuch ftrong old Beer, yet it is not free of fome Acidity 
from the Nature of the Hop, Yeaft, and the Age of its 
which, if drank in Excefs,. will be apt to breed the Gout, 
Rheumatifm, Gravel, Stone, or other Diforders in the 
Body. ‘Therefore, to enjoy the Bleffing without the 
~ Curfe, it will be great Prudence in all Lovers of O/ober, 
to make Ufe of fome Alcali, that may effectually theath 
the acrimonious Particles of fuch fharp Drink; which | 
my Balls will do, and at the fame Time fine, preferve, _ 
and give fuch Beer a pleafant Farewell, if they ar 
fkilfully made according to my Receipt. | 
. His Occonomy in other Liquors.—Bur this Gentleman 
is fo compleat an Artift, inthe Management of Home- 
Brewed Liquors, that he furnifhes his feveral little 
Vaults and Chefts, with great Numbers of Glafs Bottles 
full of Exglifo Wine. 1 never drank fo good Orange 
and white Currant Wines in all my Travels, for 
- Strength, true Tafte of Fruit, and Pleafantnefs. In 
- fhort, they were fully impregnated with the genuine 
- dulco-acid Tafte of the Ingredients in fo high a Man- 
ner, that, in my humble Opinion, nothing can exceed 
them of the Kind: And that they may fuit each Con- 
ftitution, he has them made both ftrong and fmall; fo 
that they muft be moft agreeable Liquors to both 
Sexes. And, as I am writing two Treatifes on Cyder, — 
I fhall infert the Making of feveral Sorts of rich Britif 
“Wines, that they, who are defirous, may know how 
to enjoy them in the cheapeft, wholefomeit, and moft 
_ pleafant Manner. 4 | ertink Sih torn 
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20 Mr. Wellerpat the Sign of theCaftle at AthfordinKent, 


bis Method of Brewing nine Hog fheads of frrong pale Beer, 


‘whith be fells for Four-pence'a Quart, and two Hog fheads 
of fmall.— "iz had the thinneft, lighteft, and moft pa- 
Jatable paleBeerthat I:met with at any: Public-Houfe in 


Kent. Before he fet up for himfelf, ‘he ufed to-get his 


Bread by Brewing: for Gentlemen’ and others, and ‘was 


Stead; then’ puts'up three’ Hogfheads' more of cold 
Liquor over his Goods, and lets it ftand an‘Hour or an 
fiour and a half, draws it off, puts it into the Copper, 
makes it boil, and‘throws the Bafket of Hops to lie 
in it -all Night. The fecond Day in the. Morning, he 
boils it again; and-returns it-on the twenty-feven Buthels 
of frefh Malt, allowing three Bufhels for the Return, 
heating: another Copperful of Liquor, of which he puts 
over the fame Goods one Hogfhead ‘to: compleat: his 

tp ee. Math; 
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' Mafhy and’ for his fecond Wort, &. as he did the 
Day before. Ae ti et As a 


f bird Day.—Hz proceeds: as before, and for fmall. 
Beer, at lait, he does as for the returned Worts, only 


‘making what’ Quantity he pleafes, and ufing as many 


‘of the laft Hops ashe thinks fit,” ” 


He cleanfes evéry other Day; by a leaden Pipe af- 


fixed to the Bottom of his working Tun, which paffes 


- 


all’ under Ground into his’ Veffels’ in the Cellar, by 


the Help of three leaden Pipes; with Brafs Screws to 


‘fix to 'the End of it. ~ 


°° Pls lets the fecond Wort fie in the Coolers all 


Night, and lets it down the next Morning to the firft, 


which he had fet to’ work the Night before, as foon as. 
‘éver it was cool enough, pee oF eset 


“©? [¢ works in the Vefiels for three Days, and he keeps 


filling up with what worked out, for he fays it is the 


. Bitter of the Beer that works out. _ 


‘Hrs Copper holds three Hogfheads. | He lets off 


| his Wort fo fine’ from his Mafh-Tun, that you may 


tead a pretty large Print, looking through a Glafs 
Bron see PE eet hans 


- 


Fiz ftrains his Settlines from the Coolers through a 


Canvas, becaufe it {trains more expeditioufly and wafhes 


better than Flannel; though I have been informed 


- fince’ by an ingenious Man that a Sort of Cloth called | 


Drill is far better than any Thing elfe, particularly 
Flannel, becaufe this laft is oily, the other not, and 
it will rin through much fooner than Flannel, and as 

fine, by returning it once or twice. is OAD 
0 Hie had but two’ Cool Backs, and no Cock or Arm 


- fo his Copper. Here they lay their Under Backs or 


Ci 


Receivoirs of the Wort from the Math-Tun, and their 


-Jeaden Pipes in the’ Town, with an Barth called Duff, 


which is a Sort of blue Clay or Marle, dug two Miles 


avhiindred Yeats‘or more. | 

” Turs Account was fent to me, and contains fome 
férviceable Matters in the Brewery, and fome as bad: 
im epee’ ihe, dae Saar But 


Ca a> 
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But as I have taken Notice of feveral Errors committed 
in Brewing Malt-Liquors, the Readers may judge of 


the right and the wrong. ~ 


A Chair-Woman’s Summer Way of Brewing. ——Sne 
put a Barrel Copper full of boiling Water into the 
‘Mafh-Tub, and added three Pails of cold: “Whenclear 
fhe ftirred in the Malt by a Hand-bowl full at a Time 
out of a Sack, while another mafhed all the Time: 
then fhe capped with about a Buthel of dry Malt, andlet 
all ftand covered two Hours: During this, fhe heated 
a full Copper of Water, and, ‘while the firft Wort was 
running off, the put three Pails of boiling Water over 
the Goods to increafe her Length of -firft Wort, and 
put as much cold into her Copper to fupply their Place. 
‘Then fhe drew off a full Copper of firft Wort into 
Tubs, put all over her hot Water on her- Goods to 
math up for a fecond Wort, and her firft Wort imme- 
diately after into the Copper with half a: Pound of rub- 
bed Hops, that fhe boiled till the Wort broke into 
Jarge Flakes, and then ftrained all into Coolers, = 

‘Wuen this was done, ‘fhe boiled a Copper of Water 
that fhe put up, and mafhed with, on the Goods as foon 
as fhe had drawn off her fecond Wort, which fhe boiled 
‘with only a-Quarter of a Pound more of frefh Hops 
till it broke into fmall] Particles, =. 

~ ‘Wuen the fecond Wort was ftrained off into Tubs, 
fhe put in her third Wort and boiled it with the refufe’ 
Hops one Hour. AB SS getioat 6 20S MES 

Wuie this was doing, fhe mafhed her Grains up’ 
with a Kilderkin of cold Water, and boiled it to make 
up her Length; and thus fhe made three Firkins of 
her firft Wort, three Firkins of a fecond Wort, and a 
Barrel of five Firkins of fmall Beer from four Buthels’ 
of Malt; to which fhe ufed three Quarters of a Pound of" 
Hops and no more, becaufe the Ale and fmall Beer were ® 
to be tapped in a Week’s Time, and all proved good, ° 
except her making Ufe of the Hops a fecond Time, 
In this Management there was.an abfolute Neceffity to ~ 
enjoy a quick Fire, becaufe, by this, the Malt, Goods, - 
seh | | 4% . and — 
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and Grains were fo quick employed, that they had not 
Time to four; for if it. fo happens, as it often does 
even in fome great Brewhoufes, the Drink is incurable. 
Here her Fuel. was dry fmall Wood, . which foon runs 


oy 


into a brifk Fires. and with this the could keep a fteady 
Heat, which enabled her to boil her Wort exactly 
“Some very nice Obfervations relating to the Running of 
Worts in the Majb-tub.—As. to the firft Wort, it is 


better let alone, than doing any Thing to it, while it - 
is in the Mafh-Tub, for this will take no Harm, ifthe | 
- Liquor lies with the Malt two or three Hours. But, 


after the fecond Mafhing, be fure, at half. an Hour’s 
End, to turn the Cock, fo that the Wort may run off 
_as fmall.as a Straw for half an Hour, and then turn it 
-fafter till all is run off. _ By this the fecond. Wort is fe- 
cured from fouring on the Grains, which is fuch a Mis- 
fortune, when it happens, as Can never, as I faid be- 
fore, be cured; and thisit is very apt to.do in the Sum- 
mer-time, becaufe the main or chief Heat of all the 
hot Liquor lies about the Cock-hole, as being the moft 
defcending Part or Center of the Mafh-Tub: Which 
Damage, I fay, is prevented by the {malltimely Straw 
Stream that I. have.mentioned, ° which keeps the Part 
cool by the continual Leaking: 

[he ill Effects 4 making the laft fmall Beer Wort ferve 
inftead of the firft Water for. the next Brewing. —Tuis 
by many is practifed, and thought to be a Piece of - 
extraordinary. Management ; but if they confider and 
are fenfible, that the fmalleft. and laft Wort is that. 
which has moft of the terrene earthy Part of the Hop 
and Malt in it, I believe they won’t be fo fond of con- 
tinuing this Method: And becaufe it is the Bufinefs, 
_ of all nice Brewers to get and preferve as. much as may, 
be. the firft floury Spirits of the ‘Malt and Hops in» 
their Wort, and leaft of the nafty, dirty, phlegmatic — 
Parts of them, I had an Uncle, a common Brewer, 
in London, who for many Years valued his Art fo much- 
in brewing his fm “il Béer from intire frefh Malt, ‘that 
iti ¥ 3 he 
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he publickly advertife jt 
to great Numbers of Far le 
2 Sy TAS eT ts) ate & 
near thirty Barrels: of it 
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Week by the Gallon; it being fo much approved of, 
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that feveral capital’ Brewers, who lived near him, de-~ 
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{paired of felling their fmall Beer made from the Grains _ 
of ftrong Beer and Ale, till his was all fold... 

» Of Barling Wort.—Wix, Houghton fays, thele Liquors 
altogether or feparate are boiled, t 
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common Ale Draught, and made, at the fame Time, 


na FORAY diy 7 
‘a Wate ae to disel bus no tied 
‘The ignorant Citizen. Tue above, Account plainly, 
difcovers the Malighity of the earthy Part of the 
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Hop, which, when forced out too much inte Si | 
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Beer by boiling or fqueezing, becomes tacher'a°Vomiit? 
than a healthful and’ pleafant’ additional Tinea : 
‘which; one would think; fhould bea fuffieierit Item 
the unwary-Cits in particulary ‘who, if the general, are 
‘the moft unacquainted ‘ofany People’ with the Nattire 
of Vepetable; “not'to make Use ‘of taiall Beer brewed 
“With the tefufe Grain’ of ftrong Beer ’6r Ale, where 
that.can’ be had, made fromintite frei Malt,-beeaate 
the latter is wholefome and pleafant, when the forindt 
is impregnated with the two contrary Qualities ?* Such 
Drink, J fay, is fitter 'te'give’ Swine than’ to Chiiebiy? 
“This is, in-a great: Meafure, proved by Sur Cowsg. 
for, if one of them ispermitted to drink the Walh'OF 
"Grains for a Month or two together, défeldota fails*6F 
bringing the Beaft uider fuch'a Scouhe, a8 rors ane 
carries them off, as.fome of our éaielels Parmieérs:t66 
Often find true by woeful Experience S24 00 8% bore 
\ Lo brew an excellent vinous Ale oF BRT urs IY ge 
- difcoveréd by my Tafte,’ a8 it was Brewed Ath ceveditt 
" oreat Seaport; whére® they até fo ‘celebrated fOr their 
~ éxcellent' vinous Beer; that ‘they have jiftly ‘ac abilteda 
very Gréat’ Reputation for it in Pranee aha 1A the Pe? 
Inds Ye may be made with dwo'Pates Malt Worg 
aad Of Part RaiGin Wine sands! cospreveny too prea 
a Lofs of its Spirits by Fermentation, it' whee avork’d 
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\HE Wire Malt Kila.—Tuis Kiln, in fome Places, 
~'# is now become their common Kiln for drying 
Malt, and is made either with Iron or Brafs Wire, 
- fo clofe that no Kernel can drop through, and yet fo 
wide that the Heat has a very eafy Accefs to the Malt; 
and fo. quick does the Fire communicate its Power,to 
the Mali, ¢hat, in two Hours and a half, they of.tn 

| pels. pel Beli ei) 
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_ dry offa Kiln of brown Malt, by which it fully arifwers 
_ the Defign of the Owner; that is, that, the Kernels — 
‘fhould) be, fo:fcorched on a fudden as to blow, up and 
diftend their Skin-till it is-ready. to, burft, and thereby 
caufe them to deceive the Eye of the Buyer, in making 
them appear bigger than they really are; I mean; to 
make the Buyer believe.there is. fuch a Quantity of 
Flour. contained in the Grains of fuch Malt, :as.indeed, 
is, not. ..A London Brewer having a Malt Kiln.of: his 
| ice at .acertain Town, the Man he hired to make 
Malt blowed. it up on; this, Wire Kiln: according tothe 
pres Mode, and.as,he,did from whence he came; 
- ‘Dut when the Brewer.came. to, underftand it, she. forbad 
_ the like going on, for he very well knewthe Evils at- 
tending it; That fuch hafty Work embittered the Ker- 
nels, by {corching , their. Outfides, and crufting. their 
Flour almoft like a burnt Toaft of Bread, , which caufed, 
_ the: Malt to make lefs Drink,..than that more leifurely 
dried.. On the contrary, a Quaker, Maltfter of this 
‘Town was fo careful in making a-true, healthful, plea-. 
fant pale-Malt, that he was fix and thirty Hours drying 
one Kiln of it with Welch Coal; but his careful Honefty 
brought him, under a Lofs, for he afterwards broke, 
by being obliged to fell this delicate Malt-at.the fame 
Price.of others, that were, dried in eight or, twelve 
Hours Time at a much cheaper Rate. However, of 
Jate in fome Towns, they don’t dry their brown Malt 
quite fo high coloured as formerly; nor do they make 
fo much pale as formerly, but dry their Malt according 
to the London Brewers Approbation, who every Day 
find the Benefit of the amber Sort, anfwering their Pur- 
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PPAHE - Fuel! tol dry Male» with.—In | this: Town 
of of —+—— their ‘commoni Fuel: is: Wood «for: 
-> brown Malt, ‘and Welch Coal: or'Coak for pale Malt. 
Their: Wood is: Oak and Horn-béech, which they: ufe 
both in Brufh:and-Billet.. If ‘they ufe either of’ thefe 

~ Woods, 'they*burn them thé next Malt Seafon after’ 
Felling; that is, if they fell at Chrifima/s, they begin: 
‘to dry Malt with it next Michaelmas, ‘The fooner they: 
-begin, the ftronger the Fire muft be. «Now they fay, 
that fuch greenifh Wood is béyond.old Wood :for this: 

~ Purpofe,, becarife it -burns: ftronger, drives off ‘the 
‘Smoke quicker,! gives a. Glofs to the:-Malt, ‘and a paler: 
Colour and bfifker Tafte tocthe Drink; by Reafon old. 
‘Wood isilonger burning, the Smoke weaker and ftayst 
the.longer with the Malt. - “This: Notion is.contrary. to: 
the Warminfter. Matters, as bhave.obferved: Who fay, 
‘ifitheir Oaken Roots or Billets are feven Years old be-; 
fore Ufing, itis fo much the better, by reafon, the Sap 
being moftly ‘confumed) by Age; the Wood: {moaks 
lefs ‘and burns quicker than new ‘Wood, | whereby it oc~ 

- eafions the lefs Mifchief tothe Malt. For making pale. 
Malt, they: burnimore Welch Coal’ than Coak,: becaufe 
they fay it makes a ftronger Fire, dries the Maltquicker, 


and makes it paler by its greater Quantity of Brim; _ 


ftone Effluvia; but towards the Jatter Part of the 
Work) they add ‘fome Wood, that forces. a quicker 
Fire to crifp the Kernel, and thereby fave Fucl, ‘Time, 
and Labour. PSbni HONE IO) SoH | 
oA Drying Malt :with Fern at N——n,, in Bucks.—— 
Here the Maltfterfays, the beft Way, of allothers;: to. 
make this ftrong Fuel a mild; gentle, fweet Sort is,: to 
let fuch Fern have a good Shower,of: Rain on: it after 
itis! cut or-miowed» down, if -he:ftays' two. or three 
Weeks for it, and then make it like Hay till. it is iy 
ONES | © ary.’ 
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dry. By this, the Sap is wafhed out, which fits it for 
drying pale Malt aswell ahd/almoftas fweet as Wheat 
Straw; for it is the Sap that caufes it to ftink, burn 
and blaze moft furioufly, and thereby:gives'‘the)Malt a 
high Colour and ugly Tang: But it is one of the worft — 
of Fuels, if it is got im-wettith. » Heobferves,! to mow 
the Fern foon.after.it is:turned»brown, -becaufe then # 
Sap will:be watted init, and the'lefs\Sap:the:lefs Smokes! 
nor fhould it lie toovlong:on:tlie Ground after Curtingt 
This:Mal:fter dries both tpale-and“brown(Malt withzitg 
with the Help of a litthe Wheat Straw,ithat he burg 
the laft half Hour, to take off any Tang the Ferm may. 
leave behinds: fF) agtwloeauy ase H iw val Y ib oF 
. The Way of ‘making (Coak in Derby thire+Her g\they 
fet fix:or eight Waggon:k:badsof Coal: ima: pyramidi¥ 
cal: Heap;-fo that the:great'Coals ftand/on their Ends{ 
EH the Wind blows; :therelate’ fet Fleaks-to thelter:the 
Heap, and. then, ima Hole made zatlithe tmahalos 
throw ‘in:aiFire-fhovel:.orstwoof “Fire; which {preads 
_andyfiresall.. Thiscbtms and blazés-till the Smokeland 
Flame ceafe, and it is-alliof a red: Firely: then he covers 
all the Heap’ with Duft, and ‘that Side’ firtt,..which'by: 
_the Help of. the Wind>burhs ‘moft, or where the Fire 
_ breaks out, which’ immeédiately damps >it,’ and’ makes 
them dead. Coals, which»thus ftands'till next Morning} 
according to their Occafion; and then’with a Rake like 
a Gardener's; with /fixoor ‘eight “Peethn in ity he pullé 
them down round:the: Heap, and:the Duft falls tothe 
_ Bottom, owhich is throwniap of:a Eéap,;to damp the. 
_ next Heap. It is obferved, that threechundred, Weight 
_ of Coals make but a hundred of Coaks, and the lightét 
they are'the better,’ If. ‘they:are- curibufly burnt, ' they 
. gingle like common Cinders, and a Sack of fix'!Bufliels 
will-weigh‘about' one-hundred: Weight 1!) But, inthe 
_ Southern Parts of Hagland they penetally’ make: chen 
Coak: byoburning Newcu/tle'Ooals in lan:Oven, ‘or ina — 
Glafs-honfe Humaeenowor? bovg & 9vEd' nis dog ql. 
Tbe Value’ of: Coako- Yer is’ a. nioft diveet Fuel fori 
drying! Male; ‘the pale! Sorg.im partidular ;/ibut isibet 
a 2 | made — 
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made from the large Pit Coal, which has fupplanted 
the Ufe of Straw Fuels and, when it is‘made to Per: 
- fection, it is the moft admired Sort of all others. 

~ The Ipfwich Way of, drying Malt—Here they dry 
their pale Malt with Coak, and their brown with New- 
cafile Coal, burnt inva Cockle-Oaft, -as. being reckoned 
‘the beft Way of. all others; but when the Coak, is 
‘under done, as it oftentimes is, it will caft up a Smoke 
and damage the Malt. “The Welch Coal, or Culm, is 
‘alfo liable to the fame Fault; for, as this has fome- 


was the moft intolerably ti nétured with beaten Yeatt 
tharier fapet wuithiye shai Bag act saul 


~ Reafon, he /fays,why.Derdy Malt,does, not make fo 


2k ease 


t efor once; and: he 
fuppotes,, the Carni/,.Wasming-Stone,or, the Spanifo 
7 Rugzolas,. would, do Detter) yet: fiifh eit ctusoed Iam 


pa OFM Water: 


How jiosiiiea brown Malt is dainaged Wye Fire— 
Tie cfam in their Wads ‘of “Wheat Straw, ‘fo as to 


{corch the Malt to'that Degree by the ‘exceffive' Heat 
of the Fire, that the’ very Tiles over the Kiln will fome- 


times crack and fly as well as the Malt, whofe Outfides _ 


will be {corched’ and blowed’ up like ‘a Bladder: But 
indeed. the fewer Hops will ferve, becaufe the Outfide 
of the Kernels will be imbittered th the” Fire ire and 
Smoke. SS | : 
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OX: Fr the Spin of Water 


turally more fertile than others’; for asthe volatile Salt 


ahd Sulphur ‘of the nitrous Particles of the Air by Dews, 
€§¢. which the Earth. is watered with from the benign — 
Fiand of ‘Providence, and afterwards by the Sun’s Exha- 
lations, ‘is divefted from the fuperfluous Humidity, ins 


order ‘to leave it a more exalted {pirituous vegetating 


Salt ;'I fay, according ‘to the Proportion of this that the 
Earth’ is impregnated with, fo" does the ‘Element, _ 
through: which it_percolates, ‘partake: more or lefs of a 
fpirituous vivifying Quality, fitted as well for the bet- _ 
ter- extracting and-joining in Contaéct with the more fpi- 
rituous* fine flowery and better Parts of the Malt and ~ 
Hops, as for the Confervation and Support of the Fi inny - 
Tribe or other Animalcula which we daily obferve'to re- 
ceive their chief Nourifhment from it.” Water is pre- id 
ferved by its natural’ Salts, and the Element OF Pepe te 
‘The: Sivength of Manchefter Water.—Mr. Houghton 
fays, that, at Mancbefter i in Lancafbire, better Ale can 


be made-with fix Bufhels of Derby Malt; than at Derby 
Town with eight Buthels of ‘the fame Malt; and 
that becaufe the firft has a. {trons Lime-ftoneWater, 
WISER : which 


Tis: fome Water 
se ihe with more than~others, as’ the ‘Soils 
through which they pafs differ: So'fome Ground is na-— 
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which Derby/bire has not, according to. the Relation 2 
have before given of Elminfer Water, in Somerfetpbire, » 
To preferve Water fweet.—-—Warter, if it ftands 
ftagnant. for, fome Time, efpecially when: confined: in 
clofe Places,, is apt to,form a clammy flimy Subftance; 
to change. its;Colour, Tafte, and Smell, and to become 
very naufeous, as it grows more and more putrid: To 
prevent this Inconyeniency as much as poflible, great 
Care fhould be taken to have the Receivoir very clean’ - 
If it be a Cafk that has had Wine, Beer, or Brandy iniity 
I am told the Water will ftink fo as never to come {weet 
again while in the Cafk, The Thames and feveral other 
Waters will ftink in feven or eight Days, and .fome- 
times fooner, efpecially in unfeafoned, Cafks, and come 
{weet again ; by Opening the Bung-holes, Waters often: 
become fweet in twenty-four Hours,.and fooner, when: 
much, fhaken and. poured. to and fro... “Water would 
{tink more if the Bung-holes were not left partly open > 
But. putrid. Water, though naufeous, is not obferved'to 
be hurtful:to human Bodies. , Dr. Boerbaave in his Chy~: 
miftry, Vol. 1. Page 589s fays that when Rain Water 
- ftinks, if it be juft boiled, ali the living Creatures in it: 
will be killed,. and; on ftanding to fettle a while, they 
will fubfide with other Sedimentsto the Bottom: Then: 
being acidulated. with fome pure acid Spirit, the Water’ 
is obferved to become. -moft wholefome: And that by» 
the fame Means, viz. by adding.a little Spirit of Vitriol, 
Water. may be preferved from: putrifying or breeding’ ° 
Infeéts, and yet,.be very healthful withal. But as: 
he has. not. mentioned; what Proportion of this acid» 
Spirit fhould, be puting and as a fmall Error in Excefs> 
of the Quantity of this very acid Spirit may render jt: 
far from wholefome, even very hurtful and noxious ;, I> 
will, fays. Dr. Stephen Hales, give at’ Account of what 
Experiments, and. Obiervations I have made on this: 
Subject, in endeavouring to’ pisteree, the Virtue of 
 Chalybeat Waters. 
SD nave found pie he, that three Drops of Oil of | 
i ( St Sulphurs: 
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« Sulphur, ina Wine Quart of Water, have preferved 
“* che Water from ftinking for many Months, and even. 
_ two Drops to a Quart of pure Spring Water, which 
« came from a gravelly Soily to be the pureft of any 
* Spring Water, it being filtrated through the finer 
_ © Sand of that Gravel, which, confifting of innumerable 
<< fmiall flinty Stones, gives no Tinéture to the Water, 
** but purifies it as it glides through its fine Meanders. 
<¢ Snow and Hail Waters are the pureft of any: But 
‘*. Rain Water abounding with Sulphur, efpecially in — 
& hot Weather, is-apt'to putrify; the purer the Water, 
¢¢ fo much the lefler Quantity of ‘acid Spirit will pre- 
<< ferve it. I have, continues‘he, fron’ my own Experi- 
“ ence, and that of others, known Steel Waters drank, 
¢¢-with three Drops of Oil of Sulphur to a Wihe Quart, 
- not only with much Safety, but with great Benefit, 
“¢ when drank only in the Quantity of ‘a Quart,’ a 
s¢ Pint, or Pint and a@’Half in a’ Morning, for'a few 
«¢ Weeks, and’ fora much longer Continuance’ in the . 
<* {mall Quantity of Half, ‘or a Quarter ef a Pint.” — 
In the Hiftory of the Academy of Sciences, Anno 1722, it 
is faid, *° That frefh Water -has been’ preferved: from 
“ putrifying or breeding Infects’ for fix Weeks, by 
“fuming the Cafk’ with burning Brimitone, as‘ 1s’ fre- 
“quently done to prefervé Wine ‘and Cyders'and, if 
<¢ when a) few Gallons of Water aré’puit into the fumed — 
“| Cafk the Bung’ be put in, and it’ be rolled’ to and 
“¢ froy this: will make: the Fumes more effectually in- 
“6 corporate with the’ Water, as’ it does. by the-fame 
© Means with Wine and Cyder. Pam informed’ that 
“¢ the Dutch in long Voyages, to prevent the Water 
*¢ from: ftinking, always put into’ it, before they’ fet 
€€ out; a Quantity of Spirit of Vitriol}:: which is proper 
‘© for Seamen ‘in: hot “Countries, by ‘hindering a ‘too 
“¢ oreat’ Perfpiration.”——It is fuppofed there ‘are‘not 
many ‘confumptive Meri in’a Ship, for whom Mineral 

or other Acids are not good. > at et hi 
To make Sea Water frefh for Brewing —T its’ Art: is 
now brought to fuch Perfection by that admirable ae 
tuofo 


~ 


Of Water. ee 
tuofo Dr. Hales, thav fifteen'Gallons of good freth Water 
‘may*be»produced,! by: a: Stil and’ Worm, from‘thirty . 
‘Gallons ‘of Salt Water, in feven Hours Time; ‘and that 
by ufing only: half a Bufhel of \Neweaftle Coals ; but, 
anvia larger Still’and Worms ‘tore may be diftilled in 
equal Times with *lefs Fuel in'Proportion to the Quan- 
‘tityadiftilled:: That he isinformed that Wood Fuel is — 
 tehiefly ufed:inShips,:whichy in many Parts abroad, cofts 

nothing but the Labour of*Cutting and Fetching. A 
“greater Bulk off this:will*be* wanting to diftil the like 
— Quantity." Ceals might well “be laid in Ballaft in a 
little'Compafs, but when Ships’are'full freighted, ‘they 
have little or no Ballaft, which is then not to’ be come 
av.) But might it'not be advifeable, fays ‘he, in fome 
‘Kinds of Voyages, by Way ofPrecaution, to have a 
‘Tonor other Quantity: of (Coals in fome proper Place, 
_ when: it would’ take up’but little ufeful Room, efpeci+ 


ally fince fo many Tons of “Water maybe 'diftilled 


with one Ton! of Coals $+and’ to prevent any Damage’ 

from Fire, a Quantity of Salt' may be laid on the Planks, 
about the Fire:Place: That for this Purpofe the Ship- 
Boiler, wheninot uféd for Cookery, can. be employed 
as a Still; by having a feparate’Cover, which fits the 
Boiler with: a*clofe ‘Joining, ‘for that, in the midft of 

~ fuch Cover,a Hole may be ‘made of a‘true Proportion 
to the Size of the: Boiler, to which Hole’ the Pewter 
Head of a Still :is'to be aptly: fitted. “But as.there are 
feveral other’ Particulars belonging to’ this Operation, 
I refer’ the ‘Reader to’ his’ Treatife, intitled,. Phzlofo- 
phical Experiments, printed in 197 ¥9. ‘However, as this 
- Gentleman’s Ingenuity cannot'be enough: made'known, 
Mcp I ‘could ‘net “forbear publifhing - 


athe ‘ 
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tained by fich Dittillation from Salt ‘Water; fo that in 
any Ifland, Garrifon, or. mountainous Place, where 
no Springs are to be found, they may by this Means 
have Water enough for Brewing or other Ufes, if they 
have Materials for diftilling it: And I add, that it is 
my humble Opinion, in Cafe of Neceflity, or where 
Beer is coveted, there: may, by fuch Plenty of good 
frefh Water, be a Beer. made by only boiling Malt and 
Hops in'fuch Water,in the Copper. . i ee 
_ The Virtue of Water wherein Barley is foaked in the 

— Ciftern,——In the Maltfters Ciftern where they fhift - 
their Water once or twice to foak and prepare Barley. 
for making it into Malt: The Water, by lying among 

this Grain a Day or two, becomes. impregnated with a 
great deal of the Virtue of this Corn, infomuch that 
it will.run.off thick or ropy and very frothy, which 
difcovers it to be endowed with a confiderable Share of 
the Spirit and Subftance of the Barley. Now this 
Liquor is feldom put to any other Ufe than to give it 
the Hogs for Wath, and undoubtedly is very ferviceable 
for that Purpofe. But Iam of Opinion (for I never 
knew it tried) that if the Body of this Liquor was dilu- 
ted to a proper Thinnefs with common Water, it might 
be of Advantage to make Ufe of it as the firft or fecond 
Water or Liquor for Brewing, and thereby fave Malt: 
For though fome Maltfters | have converfed with own 
they never knew it ufed in this Manner; yet they con- 
fefs they believe it to be of that Strength, which, if 
diftilled, would yield a Quantity of Spirits. It would 
therefore undoubtedly be very much to the Intereft of 
many, to ufe this Liquor or Water in Brewing, becaufe 
-it would not only fave one Bufhelof Maltin eight, but _ 
make the Drink fo much the ftronger. And that this — 

may not feem improbable, let it be confidered, that it 


is a ftanding Rule with thofe, Brewers in London who 


make Ufe of Thames Water altogether, to allow the 
extraordinary Strength of that. Water to one Buthel. of 
Malt in eight; on which Account they ufe only feven, 
where others do eight Bufhels of Malt, who brew with 
i is Spring 
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Spring Water. And’where fuch Barley can be fpared, 
let.thy poor. Neighbours be remembered, for if they 
knew. the Value of it they would eagerly defire it, and 
make Ufe of it for Brewing, to fave Malt. 
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Of Mijfcellaneous Matters relating to: the Brewing, 
Working; and Adulterating Malt-Liquors. — 


LY OW @ Gentleman’s Servant damaged a Barrel of 
“Ale and recovered it:— Tus Servant having an 
Affignation with @ pretty Girl, and being obliged to 
fet his Drink* that Night, put Yeaft to fome of it too 
hot, which with the Heat of: the Weather (it being 
then Summer Time). caufed a violent Fermentation, 
which fo diffipated its Spirits, that, on” pegging the 
Cafk about a°Month after, he found it foul and a little ~ 
pricked (though the next Veffel which was Part of the 
fame Brewing; but put together cool, was fine and in 
good drinkable Order) ; upon which he immediately got 
three Quarters of a: Pound of Horfe-bean-flour, and 
one Pound of Raifins of the Sun, ftoned and chopped, 
then mixed all up into Balls with ‘a little of the fame 
Drink and put them into the Cafk, ‘and bunged it up, 
leaving a Vent-Hole open; upon this enfued a frefh 
Fermentation; which difcharging a pretty deal- of 
thick Yeaft,the Liquor by this’ Means, in twenty- 
four Hours after, became fine and fit to drink, though 
It was defective as to its Body, therefore he the fooner 
drew it off. ae Ne ‘i ity 
Working and Tunning Drink.——It is not the firft 
flafhy frothy Yeaft that is an Indication of the Drink’s 
being fit to tun or barrel up; for, if any tun it in this 
Condition, the Drink will not clear itfelf, nor be fo 
_ brifk, as when fuch frothy, black, bliftery Head is firft _ 
either ftirred in, or fkimmed off, and put into the {mall _ 
Haye Say Beer. 2° 
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Beer, for this is only a bitter light Froth or Ferment 


RP: eee NE SS ae Ce ee oa 
LNT tone tees at 6 


that comes up before the curled Head appears, which’ 


is a Degree more folid than the firft; yet even this is 
not the “folid Head we want, but it is the next that 
follows this, which is, when the curled Head is a little 


broke into a thick creamy folid Yeaft, then it is Time 


to tun the Beer. But here great Care thould be taken 
not to let fuch folid Yeaft work fo long as to fall into 
the clofeft Sort of all; for, if fuch Drink is worked 
too long, it will not work to any Purpofe afterwards 
in the Cafk, but tafte infipid, weak, and difagreeable, 
becaufe fuch very high Working makes it lofe its Spirit 
and Strength, which is the chief Prefervation of the 
Liquor, and by which.an Obfervation may be formed 
of the two Extremes in Working Malt-Drinks. , If it 


is not fufficiently worked, the Beer cannot clear icfelf 


If too much, it gets weak and foon fours. 

To take off the muy Tafte of Beer or Ale occafioned al 
ihe Veffel. Tuts happens chiefly by a Perfon’s having 
more Cafks than he can fill with Drink in due Time, 
and then it is that fuch Cafks, notwithftanding their 
being wafhed with hot Water, will grow furry, taint, 
and ftinking, unlefs the Head is taken out and expofed 
to the Air, as is, in the Summer Time efpecially, 
practifed by the London Brewer, In this Cafe, draw 
off your mufty Drink into a fweet Cafk, and then im- 
mediately boil Half a Pound of Groat Sugar in a Quart 
of Water a Quarter of an Hour; then put it into a 
Hand-bowl or Pewter Bafon, and, before it is quite 
cold, add a large Spoonful or two of Yeaft toit. ‘This 
will caufe it in Summer Time to ferment prefently, 
then pour it into the Veffel. This Quantity is fuffi- 
cient for a Kilderkin or more. 

Io prevent Wort from foxing. —Ir the firft or fecond 
‘Wort is put into a deep Tub to a confiderable Quan- 
tity, by Means of Perfons wanting Room, ora fufficient 
Number of Tubs, then, to prevent fuch deep lying 
Wort from foxing, ftir it round with a Hand-bowl now 
and Ee while it is cooling; for, by this, the Air is let 
‘ 4 into 
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into the Liquor and the Heat let out. But, where 
fuch Danger is, put a Quantity of Hops into it befides, 
or difperfe it into other Places: This will alfo help to — 
prevent Foxing. | | 

Why a large Cafk is beft to hold Beer or Ale. —Fire is 
caufed by Motion, as likewife all Heat and Fermenta- 
tion. Now the greater the Veffel is, the more Parts 
may arife, and the more fink down; and the more they. 
do fo, the more muft be the Buftle, efpecially in high 
Cafks; for there every Bubble, that rifes from the Bot- 
tom to the Top, muft rub through more Parts, which 
makes the greater Heat, the Liquor thinner, and the 


_ fine Parts more eafily rife, and the heavier more eafily 


fink down; clarifies it much better, and makes the fine - 
Parts be more by themfelves without the grofs: An . 
Excellency we defire in all Drinks. 

To ftop Drink from fretting in the Tun.— SPRINKLE 
fome fine Spring Water over it. It will help to pre- 
vent the Wort, while cooling, from fretting. 

To flop Drink from fretting in the Veffel.— Mix four 
Ounces of Sugar with a Handful of Salt, and put it 
into a Hogfhead. | 
_ How to make common Buit Beer Stout.—— Tuts has. 
been practifed by feveral Ale-houfe-keepers in the 
following Manner: — After the common Brewer has 
ftarted his keeping brown Butt Beer into Butts in the 
Victualler’s Cellar, and it has there remained feveral 
Months on its natural Lees, the Victualler puts four 
Gallons of Moloffes into one Butt, and with it the 
ufual Forcing or Fining, which he ftirs all foundly 
about with a Hand-ftaff. This he lets remain for a 
Week, and then with a Crane draws it off as long as it 
runs fine, which will be about half Way. The reft is 
ufed to put into a Hogfhead, as free from the grofs ~ 
Lees as he could, for that is confiderably thick and 
flimy. The firft he bottled off, and fold it for Six- 
pence a Bottle, and, before this is expended, the laft, 
in the Hogfhead, will be likewife fit to bottle. By this 


Method a Victualler increafed the Strength of his Beer, > 


Z2 “without ~ 
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without paying Excife for it, which gave him an Op- 
portunity of acquiring an Eftate: For the Beer, that 
he would otherwife fell for Three-pence and Four-pénce 
a Quart he made Six-pence a Bottle fometimes of ; for, 
by giving it a due Age in the Cafk and Bottles, the 
Liquor loft moft of its Treacle Tang, and fo well 
pleafed his Cuftomers, that it had a great Name fome 
‘Time, infomuch that he thought he had gained enough 
to leave off Bufinefs, and enjoy a retired Life. Then 
it was that he frankly difcovered the Bite to the fuc- 
ceeding Tenant, who bought all his Stock, and gave 
-aconfiderable Sum for the Good-Will of the Houfe 
befides, and from whom I had this Account: 

The ill Confequence of drinking fuch Moloffes-Beer. me 
Norwirustanpine this Moloffes-Beer got a great 
Name by pleafing many of the ignorant Town People, 
and even tempted the very Drawer to drink frequently 
of it, yet at laft this Drawer found the ill Effect of it 
_ by woeful Experience; for, by drinking a whole Quart 
of it to his own Share in a very little Time, it pre- 
fently threw him into.a violent Sweat, upon which di- 
rectly enfued a great Cold and Hoarfenefs that held 
him four Months, and had like to have killed him,. 
as he himfelf declared. 
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